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operate a vehicle or machinery under the influence of this drug. There may be 
health risks assadults twenty-one and older. Keep out of the reach of children. 
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Up where the season’s catch is a little more down to earth. 
Where there’s always a welcoming seat at the bar. Where 
tasting good and being good for the ecosystem are one and 
the same. Eat up colorfully, sustainably and with your friends. 
Crack into steamed-to-order clams or mussels in garlic-herb 
butter. Sip a locally grown wine, picked to pair perfectly with 
your seafood. Eat from scratch when you can. Or from our 
scratch-made restaurant when you can’t. Eat like your neighbor 
caught it, because they did. Eat with a co-op that supports 
the folks behind the fillet. Let’s eat up happily, sustainably, 
organically and locally. Most of all, eat full-hearted and open- 
minded. Over shared tables, shared values, and a shared vision 
of our neighborhood as a healthier and more flavorful place. 

JolnuA at the new restaurant at Ballard PCC 
serving up sustainably sourced seafood dishes, 
curated wines and eight rotating taps. 


BALLARD 


OPENING NOVEMBER 13 

1451 N.W. 46TH ST. SEATTLE, WA 98107 
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EDITOR’S NOTE 



JOHNNY SAMPSON 


The osteopathic community is pissed. We haven’t 
outraged an entire profession this much since a 
theater critic writing about a stage version of The 
Little Mermaid discussed how hard it is “to float 
around looking like you’re swimming when you’re 
just attached by cords to the ceiling and some guy in 
the wings is yanking your cords up and down while 
he’s eating a bagel or whatever.” That prompted an 
outcry from stagehands across the country enraged 
by the insinuation that they eat bagels while work¬ 
ing. This time, the outrage arises from our piece on 
serial killer Linda Hazzard, aka “the Starvation Killer,” 
who “didn’t have a medical degree, but she was an 
osteopath,” Lester Black wrote. Someone wrote in 
about Lester “denigrating osteopaths” and vaguely 
threatened “possible legal issues” on behalf of all 
osteopaths everywhere. To clarify: Osteopaths com¬ 
bine alternative medicine with traditional science, 
and while they are not MDs (doctors of medicine), 
they are DOs (doctors of osteopathic medicine). We 
will concede the point that it is a kind of medical 
degree. They are not not doctors. The important 
point was that Hazzard was a quack, and terrifying, 
okay? No need to get out of joint over this. 


Cozy Comfort Food Recipe! 




No Bake Pumpkin Spiced Ham 
Fingers with Streusel Topping 


Ingredients 

• 1 tin low-sodium Spam 

• 1 can Sprite 

• 4 tbs. McCormick 
pumpkin pie spice 

• 4 tbs. kosher salt 

• 1 tbs. liquid smoke 

• 1 package Little Debbie 
Streusel Cakes 

Directions 

1. Remove Spam from tin. 

Cut lengthwise into 
finger-like strips. 

2. Soak fingers in marinade 
of Sprite, pumpkin pie 
spice, salt, and liquid smoke. 


RACHELLE ABELLAR 



3. For the streusel topping, cut off the tops of four Little Debbie Streusel Cakes 
(reserve lower part of cakes for “Sweet Times Twice Baked Potato” recipe) and 
crumble. 


4. While you remove tops of Little Debbie cakes, turn on Lifetime’s Abducted: The 
Mary Stauffer Story. 

5. Roll the Spam fingers in streusel crumble. 

6. Arrange on the back of Athleta catalog in classic “sunrise” design and serve. 


Serving: 1 






I, ANONYMOUS 



STEVEN WEISSMAN 


I saw you, middle-aged lady, at Dress for Success 
Seattle, as you arrived late to the queue and pushed 
past an entire room of women who were waiting 
to get in. We all saw you, because when you were 
told there was a line, you replied to the person who 
pointed this out: “Chill out-l have a VIP ticket,” and 
then proceeded to saunter up to the front of the 
line, where you remained forthe next 15 minutes 
(until the doors opened) without a care in the world, 
waiting to be let in first. Really? Why would you 
show your ass like that at a charity event? Who the 
fuck do you think you are? All of the women you 
cut in front of had that same VIP ticket, you fucking 
entitled piece of work. If I wasn’t such a class act, I 
would have snatched you up by your leopard-print 
scarf and put you in a time-out. ANONYMOUS 

SOMETHING TO GET OFF YOUR CHEST? 

E-mail 200 words or less to 
ianonymous@thestranger.com 



The US House of Representatives voted 
on a resolution laying out rules for the im¬ 
peachment proceedings against the pres¬ 
ident of the United States. Two Democrats, 
Jeff Van Drew and Collin Peterson, vot¬ 
ed no. Donald Trump carried both of their 
districts, meaning these two douchebags 
put their own electoral success ahead of the 
national security interests of the country. 
Nice job, Jeff and Collin! 

Though dystopian centrists have taken 
the view that the impeachment vote was 
“completely partisan,” they failed to include 
in their analysis a yes vote from Justin 
Amash, an independent and former Re¬ 


publican who voted with the Democrats. 
Several Republicans not facing electoral 
challenges also agree on impeachment. 
According to the Seattle Times, Slade Gor¬ 
ton, former Republican US senator for 
Washington State, says the House vote for 
impeachment was “justified.” 

There’s a new dating app 
starting up in Seattle called 
Wowzer. It’s for single dog 
owners/appreciators look¬ 
ing for love. No cat-lovers 
allowed. 

For the first time in club his¬ 
tory, the Seattle Sounders 

FC will host and play in the 
MLS Cup. It goes down at 
CenturyLink Field on No¬ 
vember 10. The match will be against To¬ 
ronto FC after the Sounders’ win over Los 
Angeles FC late last month. Prepare to see 
people painted Shrek-green on the light rail. 

Sound Transit canned pricey plans for 
the future Ballard and West Seattle 


light-rail lines. There won’t be a tunnel 
into the historic central part of Ballard 
($450 million), nor will there be a station in 
West Seattle’s Pigeon Point ($200 million). 
Sound Transit is going cheaper and survey¬ 
ing other options. For Ballard, that means a 
potential 15th Avenue Northwest tunnel or 
bridge. Know anybody with 
deep pockets and a love for 
light rail? Some third-party 
funding may come in handy. 

KUOW reported that a King 
County woman who was 

raped 15 years ago finally got 
her rape kit tested—and au¬ 
thorities found a match! The 
man who raped her is already 
in prison, but he got sen¬ 
tenced to seven more years. 

A Lake Stevens woodchopper’s wood- 
pile is too darn big. The city thinks he has too 
much wood and that it’s a fire hazard, and it 
is fining the man $500 a day, although the 
man says he’s saving up the wood to give to 
cancer patients. According to KING 5 News: 



ROOTSTOCKS/GETTY IMAGES 


Need some wood? 


The woodchopper “believes the whole mess 
is payback for being a vocal critic of city hall, 
to which the mayor responded, T don’t 
know what the hell he’s talking about.’” 


A Lake Stevens 
woodchopper is in 
trouble. 


Music shows that happen on cold autumn 
Tuesday nights are not typically well at¬ 
tended. When you add the fact that the acts 
on the October 29 bill at Neumos came 
from Taiwan and Japan and play cerebral 
rock music, you don’t expect a line out the 
door to get into the club. But under those 
difficult circumstances, Elephant Gym 
and LITE drew about 200 people. Shock¬ 
ingly for Seattle, about half of the crowd 
consisted of POC, who dug the hell out of 
the young, obscure groups’ phenomenal¬ 
ly tight and torqued math-rock. The show 
gave one a smidgen of hope that difficult 
music could thrive in this city. ■ 


























8 NOVEMBER 6, 2019 THE STRANGER 


Classic Si 

With A Modern'Twist 


■tyU 
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Breakfast * Lunch * Dinner 
SERVED 24/7 - 365 DAYS A YEAR 
1505 10th Ave. Seattle. WA 98122 
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ultimate Northwest dining experience. A special purchase 
has been made by our own seafood company allowing us 
to bring you these delicious lobster tails. 

Located at Seattle's Fishermen's Terminal 

1900 W, Nickerson * (206) 283-4665 * www,anthonys.com 
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The Comforts of a Really Good Diner 

Interbay's new Champagne Diner straddles the line between 

familiar and luxurious. 

BY JULIANNE BELL 


I love diners. 

There are few things dear¬ 
er to me in this world than 
lingering over a late-night 
plate of greasy-crisp hash 
browns and a cup of coffee in 
the liminal haze after a concert, 
huddled in a booth with people 
I love because none of us want 
to go home yet. Diners function 
as a gathering space and offer a 
heady blend of nostalgia and con¬ 
sistency that’s only become more 
appealing in an increasingly un¬ 
stable climate, as we all wake up 
to a daily deluge of fresh horrors 
on our fresh-horrors devices. 

But what place does the 
humble diner have in a Seattle 
chockablock with aPodments 
and “mixed-use developments”? 

In August, the reliable down¬ 
town relic Ludi’s, a Filipino din¬ 
er known for its brilliant purple 
ube pancakes and “combo silog” 

(a hangover-slaying meal of gar¬ 
lic rice, eggs, pork chop, lumpia, 
and longaniza), was unexpect¬ 
edly ousted from its location 
after 30 years of business due to 
rising rent costs and losing its 
lease. (The family who owns it is 
searching for a new location, but 
so far has had no luck nailing one 
down.) And the 24-hour greasy- 
spoon legend Beth’s Cafe faces 
an uncertain future, as it was 
recently put up for sale. 

Still, the diner is a trope that we turn to 
for comfort and warmth again and again, a 
love affair as endless as bottomless coffee 
refills poured by sass-mouthed waitresses. 
Lately, a crop of updated diners has start¬ 
ed to surface. In New York City, the trendy 
MeMe’s Diner recasts the eatery as a queer 
millennial brunch hangout with bowlfuls 
of sugary cereal, and at his new Golden 
Diner, Momofuku Ko alum Sam Yoo plays 
with classic comfort dishes like pancakes, 
matzo-ball soup, and grilled cheese. 

In Seattle, Champagne Diner is the latest 
to join the elevated-diner trend. The Inter¬ 
bay restaurant (945 Elliott Ave W) in the 
former space of Citizen Six is the brainchild 
of Bryn Lumsden, a veteran barkeep and 
former Fleet Foxes member who founded 
the impeccable Pioneer Square cocktail den 
Damn the Weather. 

With details like aluminum-edged tables 
and vinyl upholstery, Champagne Diner 
evokes a cool teen TV hangout by way of a 
1980s new-wave music video, a romantic vi¬ 
sion in j ewel-like turquoise and faded mauve. 




On a rainy night, freight cars raced past 
the window as “Genius of Love” by Tom Tom 
Club pulsed gently on the sound system. Vo¬ 
tive candles flickered and illuminated the 
bubbles drifting upward in a glass of brut 
cava, catching the light and making golden 
flecks dance on the tabletop. Burgers siz¬ 
zled on the grill, and the lighting cast a soft 


For dessert, there’s 
an Ovaltine pie 
with fluffy malted 
whipped cream. 


glamour-filter glow on diners chatting in tall 
booths, a flock of metallic seagulls mounted 
on the wall behind them. 

Lumsden, who frequented Beth’s Cafe as a 
teen, wanted to create a space that riffed on 
perceptions of highbrow and lowbrow and 
paid respects to the diner tradition with local 
and seasonal ingredients. 


“I was always trying to think of a restau¬ 
rant model that allowed me to do that, to 
use fresh ingredients but in a way that’s 
familiar and affable to the guests, because I 
never could stomach trying to sell them on 
something that’s fancier than it needed to 
be,” he says. 

The name is an obscure Seinfeld refer¬ 
ence, from the “Champagne Video” store 
that made a cameo in multiple episodes. He 
was tickled by the unexpected juxtaposition 
of luxury and mundanity: “You could have a 
Champagne Hardware store, for instance.” 

Lumsden adds, “I think everybody wants 
a little something more than you would cook 
at home. Otherwise, why leave, other than 
the fact that you don’t have to do dishes? But 
I don’t think anyone in Seattle wants to be 
caught in a place that’s stuffy. We want nice 
things, but we don’t want them to be super¬ 
fluously opulent, unless it’s a special occa¬ 
sion/birthday/anniversary kind of thing.” 

While doing research, Lumsden found 
that diners are a “symbol of optimism” in 
American art and literature. He drew in¬ 
spiration for the diner’s aesthetic and col¬ 


or palette from the photographs 
of William Eggleston, a pioneer 
of color photography who docu¬ 
mented the beauty of the banal 
in images like Coca-Cola signs, 
motels, and bouffanted women 
in diner booths. 

Chef Bryan Miyamoto—who 
has previously spent time at 
L’Oursin, Restaurant Zoe, and Art 
of the Table—developed the food 
menu, which sources ingredients 
from local producers like Present 
Tense Farm, Local Roots Farm, 
and Foraged and Found. 

A seasonal vegetable potpie ar¬ 
rives in its own little foil tin with 
a flaky, bronzed lid fringed with 
lacy frisee, like Marie Callender’s 
dressed up in lingerie. The tuna 
melt, ramped up with Alaskan 
cod, aioli, cornichons, Gruyere, 
and sourdough, tasted at once 
luxe and totally familiar—nothing 
new, just a really solid tuna melt. 
For dessert, there’s an Ovaltine 
pie with fluffy malted whipped 
cream, ideal with a cup of strong 
coffee from the local micro-roast- 
ery Dorothea Coffee. 

And of course, with a name like 
Champagne Diner, wines play a 
key role in the festive and celebra¬ 
tory atmosphere. Though Lums¬ 
den hesitates to throw around the 
buzzword “natural wine” because 
of its faddishness, the thoughtful¬ 
ly curated wine list is indeed all natural, “be¬ 
cause that’s where our values are.” 

Lumsden’s bartending bona fides show 
up in the cocktail selection, with drinks like 
the Golden Old-Fashioned—Calvados, gin, 
the French herbal liqueur Benedictine, and 
bitters. On the nonalcoholic side of things, 
there’s a fizzy egg cream (in chocolate, straw¬ 
berry, or vanilla) crowned with a foamy cap. 

A mobile at the center of the restaurant 
is made out of fluorescent light tubes—es¬ 
sentially office lighting fashioned into a 
chandelier. The gemstone terrazzo tables, 
handmade by Portland artist Sasha Burchuk 
of New Age Design Studio, are a nod toward 
classic Formica while providing a touch of 
glitz. They’re embedded with real gems, a 
hodgepodge of hard-to-find precious stones 
and more common varieties. 

That’s what Champagne Diner is all 
about—the ordinary commingling with the 
rarefied. It takes simple, everyday pleasures 
we know and love (the crunchy crust on a 
grilled sandwich, a damn fine cup of coffee) 
and makes them worthy of popping open 
a bottle. ■ 


NATHAN WATKINS 
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Date-Night Pizza 

The pies at Mioposto runneth over with golden yolks. 

BY RICH SMITH 



o serious conversation about com¬ 
fort food can be had without a dis¬ 
cussion of yolk lava. 

Watching a punctured sunny- 
side-up egg melt into a bowl of bi- 
bimbap, or slowly flood a pan of shakshuka, 
or even just bless a piece of toast is one of 
the deepest gastronomic pleasures avail¬ 
able to us. 

And I believe the symbolism of a bright-yel¬ 
low sphere suspended in a white cloud is not 
lost on sun-starved Seattleites. Even the 
word itself sounds warm, aligning nicely 
with its sense: “Yolk” goes all the way back 
to the proto-Indo-European root “ghel- 
meaning “to shine.” 

There’s a whole lot of yolk lava happening 
around town, from the khachapuri at Dacha 
Diner to the steak tartare at the Walrus and 
the Carpenter, but my favorite recent exam¬ 
ples can be found in two dishes cooked in the 
wood-fired oven at Mioposto: the Egg and 
Pancetta pizza, and the Baker. 

Though the local pizza chain boasts four 
locations, the one you want to go to is the 
original spot, about a half mile up from the 
Mount Baker light rail station (3601 S Mc¬ 
Clellan St). 

The orange walls and wood features make 
the interior feel cozy—more of a neighbor¬ 
hood wine bar and cafe that also happens to 
sell good pizza than a local parlor swarming 
with kids coming from soccer practice. 

Giant windows look out onto the south¬ 
ern edge of Mount Baker Park. And in the 
autumn, the huge leafy oaks and beech trees 
go gold. The wood-fired oven surrounded by 
white tile and copper plating completes the 
romantic scene, and makes you wonder how 
much apartments are going for in the area. 
(I looked it up: $1,250 for studio, like every¬ 
where else.) 

The front of the restaurant is all four-tops 
and two-tops, but toward the back you can 
sit on stools at a white-marble-top bar and 
watch the fire in the giant oven, which burns 
Washington applewood and serves as the 
only heating element in the kitchen. Joa¬ 
quin, the kitchen manager of nine years, and 
the other cooks make everything in there. 
Literally. All the pizzas, bakes, stews, sauces, 
and even the orange rinds they smoke for the 
Smoked Orange Margarita. 

For dinner, Mioposto offers heavy entrees 
(e.g., lasagna loaded with Italian sausage, a 
12-ounce rib eye), salads, sandwiches, and a 
pretty antipasti, but the main draw is their 
selection of 12 pizzas. Hard to go wrong here, 
but the Egg and Pancetta pie stands out. 

The Neapolitan-inspired dough, which is 
made at Macrina Bakery under Mioposto’s 
specifications, is light, chewy, and pocked 
with perfectly charred bubbles. The rest of 
the ingredients are simple: a Calabrian chili 
pepper sauce, pancetta, mozzarella, Grana 


Padano, two whites and three yolks from or¬ 
ganic eggs (for maximum lava action), and a 
sprinkle of bread crumbs to soak up the yolks. 

When the pizza comes out of the oven, 
the cooks cut through the yolks so the gold¬ 
en goodness runs all over the pie. The yolks 
tame the heat of the chili oil, the crisp pan¬ 
cetta does the smoky-glory work that crisp 
bacon does in all dishes, and the cheese 


The giant wood- 
burning oven is the 
only heating element 
in the kitchen. 


unites all elements into a truly satisfying 
pizza experience. It’s a very good, simple, 
spicy pie. And from what I can tell on social 
media, it’s also very Instagrammable. 

If you’re not into egg all over your pizza, 
you’re a maniac. But Mioposto also has some 
truly exemplary non-yolk-lava dishes worth 
checking out. I highly recommend the Clam 
Bake. They top their standard dough with 
a white sauce made from cream, Grana 


Padano, and the juice from roasted Hood 
Canal clams, which they chop up and sprin¬ 
kle on top along with pancetta. Once the pie 
comes out of the oven, they hit it with a glug 
of Corto olive oil, which has a strong peppery 
finish that cuts against the creamy base. 

For a pure autumnal experience, the Zuc- 
ca Balsamica also rules, though the butter¬ 
nut squash, caramelized onion, and balsamic 
combo can be a little too sweet. 

At brunch, I like the Baker. The ingredi¬ 
ents are simple: milled tomatoes, caramel¬ 
ized onions, Italian sausage, a little mozza¬ 
rella cheese, and two eggs cracked on top. 
All of that goes into one of those ceramic 
boat-shaped dishes and gets baked in the 
oven. The j oy here is ripping off a piece of the 
baked bread, which is just their pizza dough 
baked with rosemary and salt, and piercing 
the egg yolks so that they enrich the toma¬ 
toes. Will it cure your hangover? Absolutely. 
And it may even technically be healthy. 

Speaking of hangovers, Mioposto has also 
recently started a barrel-aged cocktail pro¬ 
gram worth noting. Though I love lemon- 
flavored anything, I usually hate limoncello. 
It’s always too sugary and syrupy—especial¬ 
ly the stuff made by friends who just start¬ 
ed their new liquor infusion hobby. But at 


Mioposto, a strong lemon-zest flavor and 
an authoritative burn from the grain alco¬ 
hol prevents the cordial from becoming too 
sweet, and the liquid is clear and light on the 
tongue. It works especially well in the Mio 
Scroppino, a prosecco and mint cocktail that 
is greater than the sum of its parts. 

Like a lot of restaurants in Seattle, 
Mioposto has a Starbucks-like story, accord¬ 
ing to spokesperson Robyn Nielsen. Jeremy 
Hardy and Tiah Holt Hardy went to Italy and 
fell in love with the Neapolitan pies. When 
they returned home, they wanted to bring 
back to Seattle a piece of Italy. “We call it a 
date-night pizzeria,” Nielsen said. 

The place originally opened in 2006, but 
“the Mio we know and love” kicked into gear 
in 2010. They expanded to Bryant, then West 
Seattle, and most recently to Mercer Island. 
After selling Coastal Kitchen in 2016, the 
Hardys expanded the Mount Baker Miopos¬ 
to kitchen to include more prep space and 
walk-ins, and the place appears to be taking 
off again. 

“Date-night” feels like the right descriptor, 
but only for couples who feel comfortable 
making out after inhaling a 12-inch pizza 
covered in egg yolk. But if you can’t do that 
with your partner, are you truly in love? ■ 
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C H I H U LY 

G Aft de n «no Glass 


LOCATED AT THE BASE OE THE 
SPACE NEEDLE, SEATTLE CENTER 


Experience the warmth and 
beauty of the season with holiday 
programming and events 
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Szechuanese Cuisine 

It's the world’s greatest comfort food. That’s a fact. 


BY MEG VAN HUYGEN 



ANTHONY KEO 

I love the deep, complicated spice profiles. 


L et me just start by saying that I was 
amortifyingly late convert to Szech¬ 
uanese food, especially coming from 
a city where it’s so well represented. 
Yeah, we all liked “Chinese food” 
growing up, but even at its most authentic, 
it was toned-down Cantonese food we liked, 
and Chinese American food most of the time. 
This isn’t unusual in places where there are no 
authentic Chinese options, but here we had no 
excuse. I blame the common, xenophobic fear 
among non-Asian Seattleites—er, okay, we can 
just say white people—to really dig into the 
depths of a Szechuanese menu, with surprise 
organ meats around every corner. 

Folks can also be hesitant to order the re¬ 
ally crunchy, authentic stuff because they’re 
worried it’ll be too spicy or are freaked out by 
being served, like, a whole fish with an eye¬ 
ball in it. Just spitballing here, but I think 
the names of the dishes are a contributing 
factor too, since when translated to English, 
they end up being like “water-boiled fish” or 
“meat returning to pot” and don’t sound su¬ 
per appetizing or interesting. You don’t know 
what you don’t know, so in my family, we’d 
stick to ma po tofu and kung pao chicken, 
maybe some dan dan noodles, and that’s it. 

Horrifying. We could have been eating at 
Seven Stars Pepper the whole time. 

It was the dearly departed Jonathan Gold, 
food critic at the Los Angeles Times, who 
pushed me to reach out and try next-level 
Szechuanese food, and not very long ago, 
either. It wasn’t until I watched him wax ro¬ 
mantic about a Chengdu-style spot in City 
of Gold, the 2015 documentary about his life, 
that I started to get all sudsy about the stuff. 

So hey, this isn’t a piece shouted down from 
a high horse by some self-appointed expert on 
someone else’s culture. Just a humble, tender 
love letter from a student. I love Szechuanese 
food. I love learning about it. I love its deep, 
complicated spice profiles, and all the fungi 
and pickled vegetables and downright somat¬ 
ic qualities of the flavor combos. 

Like, say, the aforementioned water-boiled 
fish, with chopped red chilis and ginger and 
all those zappy, electric Szechuan pepper¬ 
corns bobbing an inch deep on top. Breath¬ 
ing in the fragrant, pungent broth when it’s 
set before you, perfuming all the pockets 
of your skull, practically numbing your lips 
in advance. The fatty, herbal, and umami 
aromatics commingling in an earthenware 
pot of stewed short ribs. Oh god, and all that 
rendered-down lamb fat in the cumin lamb, 
studded with cumin seeds and polka dots of 
crimson chili oil, which you then pour over 
your little cup of rice. Crispy, darkly flavored 
tea-smoked duck and the sound it makes 
when you crack into the skin. Steaming 
crocks of Chongqing soup noodles in sesa¬ 
me-chili-vinegar broth fogging up your glass¬ 
es when you pull up your first tangle of hot 
xiaomian, slick with oil, scallions clinging. 

It marks all my comfort-food check¬ 


boxes: meaty, starchy, bright, rich, warm, 
good-smelling. I’ll take a collagen-filled 
pork knuckle, braised in soy sauce, ginger, 
cardamom, and star anise, over a crumbly 
old Thanksgiving turkey any day. 

If you’re a semi-novice like me, good news: 
You can’t throw a Lime Bike into a waterway 
in Seattle without hitting a fantastic Szech¬ 
uanese hot pot/noodle shop. It’s been a fun 
game to scout out the ones I haven’t tried yet. 
Not every dish is for everybody, particularly 
if you don’t like organ meats—at Chef King 
the other day, I ordered the pork belly with 
chili and was served pork intestine, which I 
should have expected, heh. (We ate it any¬ 
way, it was fine.) But if you don’t experiment, 
that’s how you end up wasting half your life 
on chop suey, right? 

So far, my favorite spot is a cozy cinder- 
block hut just off Highway 99 in Lynnwood, 
next to the roller rink, that looks like a public 
restroom at a beach. Taste of Sichuan (6124 
200th St SW) is almost always deserted, and 
when you walk in, the hostess greets you like 
it’s V-day in Times Square, she’s so jacked to 
see you. The menu’s descriptions are spare, 
but the real shit is all killer, everything, so our 
rule here is to order one thing we’ve never 
tried before. 

The dish at Taste of Sichuan that I’m hav¬ 
ing lucid dreams about once a week is the fish 
soup with pickled vegetable, which we picked 
randomly having no idea what we were in for. 
The chunks of fish are just heartbreaking, so 
slightly and perfectly are they poached in the 
briny, spicy, gingery, citrusy broth, and the yel¬ 
low pickled vegetable is light, still crisp. This 


soup has powers. It flowed up our sinuses and 
instantly cured our stressed-out souls and 
made our digits tingly. I poured the leftovers 
onto rice for breakfast the next morning, 
so I got a bonus cured soul for an extra day. 

It’s hard to get bad Szechuanese around 
here, so you certainly don’t have to trek 
out to Lynnwood. My list of runners-up 
includes Sichuanese Cuisine in the Inter¬ 
national District (1048 S Jackson St)—they 
bring the HEAT—and Greenwood’s whim¬ 
sical Chef King (101N 85th St), which does 
omakase-type options and innovative cre¬ 
ations, like the rock candy duck, as well as 
the traditional standards. 

Little Chengdu by Franklin High School 
(2815 S Hanford St) is a newish spot known 
for its hot pot, small plates, and lots of 
tongue, kidney, and tripe, if you roll that 
way. The legendary Seven Stars Pepper 
(1207 S Jackson St), everyone’s darling for 
hand-shaved noodles, is still repping in the 
ID after almost 20 years. Szechuan Noodle 
Bowl in the ID (420 Eighth Ave S) gets an 
honorable mention for its sesame noodles, 
dumplings, and green-onion pancakes, 
which every other Szechuanese place has, 
but theirs are just a tick better. 

I still have loads to learn. I specifically need 
to educate myself further on the four differ¬ 
ent styles of Szechuanese food, and what 
makes the Chengdu, Chongqing, Zigong, 
and vegetarian Buddhist styles distinct from 
one another. But I can’t wait to collect more 
recommendations, sink more cash into local 
independent restaurants, and get some more 
soul-curing research done ASAP. ■ 
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The almost unbelievable story 
behind the founder of the university 
that became the nucleus 
of Silicon Valley 


Please join historian Roland De Wolk at a launch event 
for his new book, American Disruptor: The Scandalous Life 
ofLeland Stanford (University of California Press). 

Thursday, November 14, 2019 - 7:00pm 

Folio: The Seattle Athenaeum 
93 Pike Street #307 - Seattle, WA 98101 

Tickets ($5 students/$10 general admission) 
available from FolioSeattle.org and at the door. 
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Making Greens and Corn Bread at Home 

Food that makes me feel close to my family. 

BY JASMYNEKEIMIG 


T here is a distinct pleasure—a deep 
bodily satisfaction—in being com¬ 
forted by a food from your culture 
that you have no idea how to make. 
For me, that food is greens and 
corn bread. By "greens” I mean collard 
greens (a plant that has been part of the Af¬ 
rican diasporic diet since before enslave¬ 
ment) with stewed smoked meat (usually 
pork, but my family used smoked turkey 
leg) and red pepper flakes. It can be eaten 
as a side to a bigger, meatier dish like fried 
chicken, or on its own with corn bread. My 
family prefers hot-water corn bread, which 
is a Southern, less bready cousin to the corn 
bread you know and love. 

Gramma Louise learned how to make 
this food at 12 years old, while growing up 
on a plantation in northern Louisiana. The 
collard greens she used weren’t organic or 
bought in a store, but plucked right outside 
her house. 

It was "a daily meal,” she recalled recently 
over the phone from her home in Missou¬ 
ri. "My father grew all the greens—collard 
greens, mustard greens, cabbage. We ate off 


This kind of food 
takes time—it spites 
you if you try 
to rush it. 


the land, literally.” The 11th of 13 children, 
Gramma was the daughter of sharecroppers 
who picked cotton for a living. This meal is 
hearty enough to nourish a body doing hard 
labor day in and day out. 

Once when Gramma Louise was prepar¬ 
ing the dish in our kitchen in Bothell, she 
commented on how soft the greens were 
here in Washington, compared to the ones 
that grew on the plantation. "Must have 
something to do with the sun,” I remem¬ 
ber her saying as she washed the chopped 
greens, bought at Whole Foods, before they 
went into the boiling broth, the water slowly 
turning the color of bright-green grass. 

This was a dish we never made at home. 
We ate it only when she visited or when we 
were visiting her. But recently Tve been hav¬ 
ing what I call "ancestral cravings.” Some¬ 
times Fd watch YouTube videos at 3 a.m. of 
black chefs making greens, hoping my eyes 
feasting on not-my-gramma’s-greens would 
somehow satisfy my stomach. No dice. 

With some guidance from my gramma, I 
recently decided to try to make greens and 
corn bread myself. My first attempt was on 
a weeknight. Big mistake. After a few desper¬ 
ate calls to my mom, she reminded me that 



fimwt 


C# GREENS AND HOT-WATER CORN BREAD BO 

(serves four, or two ambitious souls) 


INGREDIENTS 


GREENS 

2-3 smoked turkey drumsticks 
6-8 bunches collard greens 
salt 

red pepper flakes 

HOT-WATER CORN BREAD 

3cupscornmeal 
1 tsp. salt 
Vfetsp. sugar 
boiling water 
frying oil 


DIRECTIONS 

; • Stick your drumsticks in a pot of 
I medium-salted water. Boil the 

I living shit out of these things. Do 
; everything you can to forget they 
! exist, only checking to replenish 


the water as needed. Keep it on 
medium-high with a lid for at 
least three to four hours. 
Carefully wash the collard 
greens to rid them of grit, pluck¬ 
ing the stems off. Stack them like 
paper, roll them up, and cut into 
half-inch ribbons. Keep the extra 
bits for a future veggie stock (if 
you’re into it). 

The time has come to put your 
greens in the pot. The meat 
inside should be falling off the 
bone at this point. Carefully 
shred the meat, pulling out the 
bones. Taste and salt as needed, 
adding red pepper flakes and 
then the greens. You won’t think 
all of them will fit, but they will. 
Once in, place lid on top, keep 
the greens on simmer for at least 
one and a half hours or until they 


collapse into nothingness, all 
buttery and tender. 

When the greens are nearly 
done, start on the hot-water corn 
bread. Mix the cornmeal, salt, 
and sugar with boiling hot water. 
This is an inexact science, but 
you’re lookingfor a firm, moon- 
sand-like consistency. 

Roll the (hot) mixture into 
balls, then evenly flatten them. 
Carefully lay them into a smok¬ 
ing hot pan that has around a 
quarter to half an inch of oil. Fry 
on both sides until golden brown. 
Serve corn bread and greens on 
the same plate, so they slowly 
melt into each other. Pairs well 
with candied yams, sweet- 
potato pie, Kool-Aid, lemonade, 
a game of Uno. 


this kind of food takes time—it spites you if 
you try to rush it. 

After impatiently boiling the smoked 
turkey leg to create the broth, painstakingly 
washing and cutting the greens, and letting 
the mixture cook for an hour while I fried 
up some dense, hard, greasy corn bread, it 
was 10 p.m. I felt defeated by the results, 
convinced that my gramma’s actual bits of 
skin were what made her version taste so 
damn good. 

But during that process, something truly 


amazing happened. The smell of the turkey 
boiling away on the stove and the woodsy 
smell of the greens brought back memories 
of Gramma’s apartment—the Billie Holiday 
posters, her African masks and statues, the 
wooden floors, the porch. All that was miss¬ 
ing was the scent of her perfume: Pheromone 
by Marilyn Miglin. It was as if I conjured my 
gramma, my whole family, in my cold kitchen 
in Seattle. I was heartened to try again. 

The following weekend, I doubled up on 
turkey legs—two instead of one—and started 


to boil them the day before I was planning 
on eating. That way, the flavors could steep. 
I carefully cleaned the greens and let them 
cook for an hour or two longer than before, so 
they were buttery and tender. Remembering 
a comment from my call with my gramma, I 
also whipped up a sweet-potato pie for des¬ 
sert and some cherry Kool-Aid to sip on. 

All that was left was the fickle hot-water 
corn bread. It’s a simple complement to the 
greens, but also somehow more complicat¬ 
ed to make. The end result should be a nice 
fried-golden-brown color with a crunchy 
exterior and a soft, pillowy inside that soaks 
up the juices from the greens. If done wrong, 
it can be too dense, too greasy, too dry, and 
unflavorful. 

This time, I enlisted my sister Jade for 
reinforcement. Jade intuitively assembled 
the corn bread, carefully molding the dough 
into oblong nuggets. She told me she pre¬ 
ferred the ones that had the impressions 
of Gramma’s finger in them, and rolled her 
own index finger down the middle of each 
piece, carefully laying it in the hot oil to be 
fried. Hot-water corn bread follows the Law 
of Pancakes: The first few look like shit and 
the last few look godly. 

As we settled down at the table with our 
little feast, we sent pictures to our gramma, 
proud of our accomplishment. "Omgyou did 
it!!! It looks delicious!!! I’m so proud of you 
Jasmyne and Jade!” she wrote back. "I want 
some of those greens n bread!!! Congratula¬ 
tions !! ” I took a bite. Still needed some salt. ■ 
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Eliminating hunger requires addressing its root causes in poverty and social 
disparities. Food Justice acts to remove the significant structural inequities that exist 
within both our food and economic systems and addresses the barriers to healthy and 
nutritious food disproportionately experienced by LGBTQ+ communities, people of 
color, women, immigrants, and other often marginalized groups. 

Please join us in bringing equity to our state's food system. 


northwest 

HARVEST 

M H ®.org 


1 



GROWING V 

FOOD JUSTICE 

ACROSS WASHINGTON 


northwestharvestorg | @nw harvest 
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A Bakery in Bremerton 

Saboteur is worth the ferry ride. They make 
the best croissant Tve ever had. 

BY KATIE HERZOG 


T he first thing to know about the crois¬ 
sants at Saboteur Bakery is that you 
should never, under any circum¬ 
stances, eat one over your lap without 
some kind of napkin coverage. 

I learned this last winter on a day trip to 
Bremerton. My companion and I took our 
pastries to go (there’s no seating at the bak¬ 
ery), and I was riding shotgun in the car. I 
took the ham-and-cheese croissant out of 
the bag, and as soon as I bit into it, my lap 
was covered in pastry flakes. 

Saboteur and its croissants are the cre¬ 
ation of Matt Tinder, a pastry chef who 
worked at Michelin-starred restaurants Coi 


Matt Tinder used to 
be a pastry chef at 
Michelin-starred 
restaurants. 


and the Restaurant at Meadowood in Cali¬ 
fornia before he and business partner Kate 
Giuggio decamped north to Bremerton, a 
navy town on the Kitsap Peninsula known 
less for its food scene than for its shipyard 
and that one MxPx song from the 1990s. 
This bakery, however, could change that. 

Tinder and Giuggio first opened Sabo¬ 
teur in a storefront on Fourth Street that 
housed a pole-dancing studio in back, but 
they’ve relocated to Manette, a charming 
neighborhood near downtown. The space 
is spare and the walls mostly unadorned, 
but the smell that wafts outside is inviting. 

On a recent Friday morning, Tinder took 
a few minutes from pulling racks of pastries 
out of the oven to chat. He said that after 
living in cities for most of his adult life, he 
was ready for someplace more relaxed—and 
cheaper. He found it in Bremerton. 

“The whole purpose was to open a place 


where I could use really expensive ingredi¬ 
ents and do it my own way. But in order for 
that to be successful, you have to start off 
with really low rent,” he said. “If I pay a lot in 
rent, I have to sell 100 ham-and-cheese crois¬ 
sants to make a profit. I can’t make 100 ham- 
and-cheese croissants that taste this good.” 

And “good” is an understatement. It took 
about a second after biting into that first one 
to realize that this wasn’t just the best crois¬ 
sant I’d ever tasted; it might have been the 
only good croissant I’ve had in my life. Ev¬ 
ery other croissant seemed like something 
you’d get at a continental breakfast. 

And it’s not just the croissants (which 
also include plain and chocolate-filled), 
everything Saboteur sells is excellent. The 
raspberry brioche, for example, was as pil¬ 
lowy as a doughnut, and the jelly inside, ac¬ 
cording to my sweet-toothed taste tester, 
was “perfectly sweet and perfectly tart.” 
I was more drawn to the crumbly currant 
scone. They also make cakes, brownies, and 
an almond financier. 

Saboteur is a morning place, and they 
make different things each morning, so 
you just have to go and see what they have. 
When they sell out of that day’s goods, they 
close. If you don’t want to miss out, make 
sure to get there plenty early. 

However, they reopen every Wednesday 
at 4 p.m. to sell pizza, and pizza only. It seems 
like a blend of Neapolitan and New York 
styles—the crust is both crisp and chewy, 
but the cheese is evenly distributed on top. It 
does not last long: They are usually sold out 
by 7 p.m., and for good reason. The Margher- 
ita is as good as any pizza I’ve had in Seattle. 

Of course, an hour by ferry is a long way to 
travel for food, especially if you don’t know 
what kind of pastries they’re going to have 
that day. But the ferry ride is so pleasant that 
tourists take it for fun. If you’re lucky, you 
might spot a whale off the boat. And if you 
time it just right, you may catch the sunrise 
over Seattle. ■ 
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NOW! 

FRESH,NATURAL 
TURKEY FOR 
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University 
Seafood & Poultry 

1317 NE 47th * Seattle 
(203)632-3700 • (203)632-3000 
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BREAKFAST 

LUNCH 
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BREAKFAST AVAILABLE 
All Dag a Night 

Open 7 dags a week 
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2111 North 151h St 
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thewaterwheellounge.com 
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7 DAYS A 
WEEK. 
BREAKFAST 
ALL DAY i 

Featuring the 

LEGENDARY 

12 egg omelette 

as on Pood Network 
& The Travel Channel 


7311 Aurora Ave N. 206.782.5588 www.bethscafe.com 
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EST. 1996 * FREMONT 


elcamtnorestourant.com (206) 632-7303 






• • 
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THE WARMTH OF THE 
SEASON AWAITS YOU AT 
CURRANT BAR + BISTRO 


2120 4th Avenue 
(at 4th & Lenora) 
206.441.7456 
thesoundhotelseattle.com 



TGHLIN 


DECADENT 
VEGAN FOOD 

7 days * 5-iipm 


LIVE MUSIC MOST NIGHTS 

- FOR FULL CALENDAR VISIT OUR WEBSITE - 


HIGHLINESEATTLE.COM 

210 Broadway Ave E • 328.7837 
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Avocado Milkshakes 

Nothing is as comforting to me as 
blended green bliss. 

BY DAVID LEWIS 


A n avocado milkshake is like a reg¬ 
ular milkshake—except the scoops 
of ice cream are replaced with 
scoops of avocado. Both ice cream 
and avocado are full of fat, yet the avocado 
milkshake tastes way better. You can get 
them at Asian restaurants all over Seattle, 
but depending on the particular culture of 
the place, the avocado shake is made—and 
tastes—totally different. 

Rain Cafe, located next to the Asian Food 
Center on Aurora Avenue (13200 Aurora Ave 
N), is a fusion restaurant that serves a mix of 
Pacific Rim dishes drawing elements from 
Taiwanese, Japanese, and Chinese coastal 
cooking. For their avocado milkshake, they 
mix in espresso and add a rich layer of choc¬ 
olate malt powder on top. The malt powder is 


The one at Billiard 
Hoang tastes so good, 
I downed the whole 
thing right away. 


an extremely Shanghai touch, as their cook¬ 
ing has a strong Western influence. 

Remorseful advice: If you get the Rain 
Cafe avocado milkshake, I highly recom¬ 
mend sharing it with somebody, even if you 
don’t know them. If there is a total stranger 
sitting a couple tables away, say, 'Hey, you 
want in on this?” The shake is extremely 
rich and huge. If you drink the whole thing 
yourself, it will leave you wanting to die, but 
the amount of caffeine in it won’t let you. 

Fortunately, Rain Cafe is the kind of place 
that lets you stay there all day and has good 
wi-fi and comfortable chairs. There is even 
a piano. If the shake immobilizes you, there 
are worse places to be immobilized. 


Beetle Cafe, an Indonesian restaurant in 
the U-District (4334 University Way), also 
mixes their avocado milkshake with coffee, 
but it tastes nothing like at Rain Cafe. Be¬ 
cause of the Dutch presence, Indonesia is 
the dominant coffee country of Asia (think 
Java). Beetle Cafe’s avocado milkshake cuts 
back on the cream and sugar in order to let 
the roasted flavor of pure Indonesian coffee 
costar with the fresh avocado. 

Like the coffee, the avocado is also al¬ 
lowed to speak for itself in the Indonesian 
shake. It is very lightly blended, so you can 
still suck plenty of avocado chunks through 
your straw and get that great avocado tex¬ 
ture. The glass mug they serve it in is gigan¬ 
tic, so once again I recommend sharing it 
with somebody. It didn’t help that I had it 
along with an enormous plate of Hainanese 
poached chicken with a side of soup. 

Billiard Hoang in Columbia City (3220 S 
Hudson St) makes exactly the kind of avo¬ 
cado milkshake you would expect from Bil¬ 
liard Hoang. When you go into the Vietnam¬ 
ese restaurant, it is literally just billiards. 
There’s no pinball, no darts—just billiards. 
In the same way, their avocado shake is 
just milk, sugar, and avocado, nothing else. 
It looks like gak, but it tastes so good that I 
downed the whole thing before I remem¬ 
bered I was going to take a picture of it. 

I asked the cook if it was really just milk, 
sugar, and avocado. “Fresh avocado,” she 
corrected. The secret was all in selecting 
high-quality ingredients. So far, it is my 
personal favorite of all the avocado shakes 
I’ve tried. It helped that I drank it before be¬ 
ing weighed down by their delicious fried 
egg and sparerib banh mi. 

As another option, Loving Hut in the ID 
(1226 S Jackson St) does a vegan variation 
with soy milk, brown sugar, and fresh avo¬ 
cado. Somebody should try making an av¬ 
ocado milkshake with mint. ■ 


(206) 535-7166 SOUTHTOWNP1E.COM 


lllk FOBYOU(l PYE#, 0tt 


XnnthFoUUL 



1 dare say that pastrami pie fS worth the drive to South Park 
in rush hour, from evert the north end of the chy.^-CLckea Lin, Seattle Magazine 



- IN THE HEART OF 

SOUTH PARK 


861114th Ave South Seattle. WA 98108 




( BROAPFORK ) 


Organic 

Local 

Plant-Based 

Delicious 

Sustainable 


New Location! 
Broad fork Cafe 

111 Queen Anne Ave n 
Seattle, wa 98109 

Broad fork Cafe 
4757 12 TH AVE NE 
Seattle, WA 98105 
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Call 206.715.8491 or schedule your 
appointment online: nextlevelhome.org 


NEXT LEVEL HOME 
ORGANIZING 


See your home more clearly without clutter 
Gain mindfulness 
Relieve stress from disorganization 





TAKEOUT 

NOW ON UBER EATS 
ANDGHUBHUB 



HAYDEN MAYNARD 


Comfort in a Bowl 


THE BEST PIZZA IN DENNY TRIANGLE! 


FOOD 6 FULL GAR 
TIL 2 AM 


STOP BY FOB HAPPY HOUR 
4-7PN811PM-CLDSE 
S2 OFF DRAFT BEER • S4 WELL DRINKS 


OPEN FRi + SAT 
TIL 3AM! 


At a difficult time in my life, Infinite Soups in 
Tacoma made things better. 

BY JORDAN MICHELMAN 


1BQ9 MINOR AVE * 20i.467.49BB * LITTLEMARIASPIZ2A.COM 



SIGHTINGS HAPPEN HERE! S&* 


THIS YEAR WE HAVE THE 
ONLY ALL FEMALE GROUP 

THE SHE SQU ATCHERS 


5ASQUATCH 

SUMMIT 

IN THE GREAT HALL 
NOV. 22-Z3,2019 

FRIDAY 6PM-10PM "SATURDAY 3AM -6PM 

See Website for Details 
ujujtu. sasq uatchsummit.com 


lOL Quinault Beadh 

1 - * RESORT AND CASINO 

70 St fit. IIS I Ocean 5hores. WA 98569 11-080-461-2214 | www.quinaultbeachreMrt.cani 


I 've always felt that comfort food is over¬ 
used as a trope. I have never once con¬ 
nected with an actual dish as a source 
of comfort. Maybe this is a function of 
my suburban upbringing. Maybe it’s 
because I’m officially in my mid-30s, which 
means there’s now a layer of carpet around 
my heart. 

But I do believe in the idea of institutional 
comfort, that a diner or bar or restaurant can 
provide succor in times of emotional stress, 
and that you can take that comfort with you 
out into the real world, wear it like a suit 
of armor, even. I’ve found this comfort at a 
Tacoma soup counter. 

Infinite Soups is a tiny space with no 
seating, flanked on both sides by vast empty 
storefronts at the edge of Tacoma’s down¬ 
town and north end (445 Tacoma Ave S). 
These were once billiard halls and come¬ 
dy clubs with a blue-collar clientele. More 
than a decade after leaving Tacoma to live 
in bigger, more expensively gloomy cities, I 
became an unexpected regular at the shop 
through the fall and winter of 2017. My re¬ 
turn was spurred by cancer—my father’s. 

Infinite Soups is just 10 minutes from St. 
Joseph Medical Center by car, which sounds 
like nothing, but when your dad is dying and 
your mom is coming apart at the seams and 


the doctors are spinning a whirligig of con¬ 
flicting gee-haw bullshit, those 10 minutes 
become like a realignment for the soul. 

I love Infinite Soups not just for the soups, 
although they’re great. Every day, there are 


Sampling before you 
purchase is encour¬ 
aged. Caribbean Red 
Bean is my favorite. 


more than a dozen varieties, with multiple 
vegetarian and vegan options alongside 
meatier brethren, each one distinctly fla¬ 
vorful and unique, and there’s always some 
unknowable combination of ever-changing 
offerings: Hungarian Mushroom, Hunter’s 
Meatball, Potato Gorgonzola, Moroccan 
Mushroom, Caribbean Red Bean (my fa¬ 
vorite), Spicy Curried Chicken, Cuban Black 
Bean, Fiery Coconut Pork, Roasted Garlic 
Tortellini, Santa Fe Queso, and so on. 

Sampling before you purchase is en¬ 
couraged, and the shop’s owner-operators 
have the proper posture down to a subtle 
art. They stand before you, available but 
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appropriately disinterested, eyes never 
meeting yours as you sip and consider. It 
is a remarkably dignified interaction, cool 
and distant and efficient, the sort of service 
that seemed normal when I was growing up 
but strikes me now as being wonderfully 
Pacific Northwestern. 

One can walk into Infinite Soups covered 
in tears and hospital germs and be treated 
exactly the same as anyone else. It is a small, 
wonderful mercy. 

Infinite Soups functions as a sort of 
time portal. You pay cash. There is no 
ATM or credit-card reader. You take your 
soup to go—you can eat it across the street 
in the park or in your car. The music is 
supplied by the shop’s exceptional vinyl 
record collection. 

None of these retro aesthetic choices 
were designed by a conceptual firm or are 
the result of mood-board consulting. The 
family that owns the place—Wendy Clapp 
and Todd DeShazo—just runs it like this, 
holdouts from the grunge-era Tacoma of 
my youth. Coffee shops with their dingy 


People have been 
saying “Tacoma is the 
next big thing” for my 
entire life. 


couches, diners with minors in the smoking 
section—most of these places are gone now. 

It’s a cliche to say “places like this are 
disappearing,” but in Tacoma, I think it’s 
also inaccurate. The city’s deeply ingrained 
grime and maudlin municipal character 
have always repelled rapid advancement. 
People have been saying “Tacoma is the 
next big thing” for what feels like my entire 
life. The Stranger predicted it in 2006, and 
again in 2019, but I remain unconvinced; 
like a Mariners World Series appearance 
or a proper remake of The Running Man, 
it’s all stuff my dad would have loved to see 
in his lifetime. But alas. 

On one particularly shitty afternoon in 
2017, somewhere in that soggy cusp be¬ 
tween fall and winter, I left St. Joseph to 
pick up lunch. Down the elevator, out the 
lobby doors, back into my car to make the 
10-minute drive across town. I walked 
into Infinite Soups. I tried some samples, I 
grabbed a roll, I paid cash. Instead of going 
straight back to the hospital, I detoured. 

Tacoma was once the wealthiest city in 
the state, and the eastern edge of Wright 
Park is bordered by grand turn-of-the-cen- 
tury apartment buildings. In the midst of 
that cash rush, the city council approved 
the building of a greenhouse, the W.W. Sey¬ 
mour Botanical Conservatory, modeled on 
the garden houses of Victorian England. 

I parked my car, stashed the bag of soup 
on the passenger seat, and walked into the 
gardens. I listened to the koi pond waterfall 
and breathed in the greenhouse air. Then I 
drove back to the hospital, went back up to 
the cancer ward with a bowl of Caribbean 
Red Bean for me and Chicken and Rice for 
my mom, who asked for “whatever’s not 
spicy.” I remember it so vividly, that soft, 
round whiff of herbs and poached meat, 
distracting for just a moment from what 
we were about to face. ■ 



Show your digital 
or physical 
art walk map at 
these participating 
businesses on 
art walk night 
for a 15% discount 


SUGAB mil: 


VIATRIBUNALI 


A 


CAPITOL CIDER 


1 1 C.C JO ILJC". 


Gty'nt****' 

/ NEW YORK STYLE 

PIZZA 


TAVEPN 

4334 LH■ 1 11ri 


runaWAY 



The holidays Are 
Some my 
[avorite memories 
at youth(are- Ha{| 
always weni the 
extra mile to make 
it feel Special ” 


Reyna, former client 


Grant a wish 


homeleii youth 


Youth Care 
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PIZZA 

WEEK 



Photos by Jack Ryan 


The Stranger’s Pizza Week is finally here! From Monday, November 
11, through Saturday, November 16, at 11 Seattle restaurants and 
bars you’ll find fantastic, specially-crafted pizza slices made just 
for Pizza Week! That’s great on it’s own, but it gets better: Each of 
those slices are only $2! Keep reading to discover all of this year’s 
wondrous Pizza Week slices... BUT WAIT! READ THIS FIRST! 


STAY COOL! 

The Stranger’s scientific research has revealed that 
Pizza Week could be the most popular event in the 
world. That means there could be LINES, and lines 
mean you’ve got to be patient. It’ll be worth it, we 
promise. And if a particularly popular pizza sells out, 
you can always come back the next day or track down 
one of the other 11 Pizza Week slices. 

BE SOCIAL! 

Check out seattlepizzaweek.com, #seattlepizzaweek, 
and The Stranger’s Facebook and Instagram pages for 
updates and reviews of the best Pizza Week offerings. 
Be sure to upload your own pics and tag The Stranger 
as well! 

DRINK (AND EAT) UP! 

Yes, $2 slices are what make Pizza Week... Pizza Week. 
But you’ll be doing it wrong if you don’t take advantage 
of the other stuff that Pizza Week locations have to 
offer. So order up some sides and drinks with your $2 
slices and make it a meal! 

TIP, CHEAPSKATE! 

Pizza Week doesn’t just happen - it’s the result of the 
hard work of the chefs, waitstaff, bartenders and other 
folks who work long hours to make sure the week is as 
fun (and delicious) as it can be! So show ‘em some love! 




Andare Kitchen & Bar’s 

“CLOUDY WITH A CHANCE 
OF MEATBALLS’’ 

WHAT IT IS: Our specialty pizza starts with 
our housemade dough and a base of tomato 
sauce and is topped with fresh mozzarella, 
thyme, and Andare Kitchen & Bar’s signa¬ 
ture meatballs: the perfect blend of veal, 
Italian sausages, and Uli sausages. 

WHAT THEY SAY: We intentionally kept this 
pie simple, letting the fresh ingredients and 
mouthwatering combination of flavors shine. 
We cannot wait for you to try our new per¬ 
sonalized pizza pie, which is served within 
moments of leaving Andare Kitchen & Bar’s 
custom-built wood-fired oven! 

ADDRESS: 808 Howell St, on the lobby 
level of Hyatt Regency Seattle (Downtown) 

PIZZA WEEK HOURS: Daily, 11 am-8:30 pm 

Limit two slices per person. Minors allowed 

in kitchen only. Takeout via MealPal pickup 

available. 


The Ballroom s 

“ITALIAN HEATER’’ 

WHAT IT IS: Spicy sausage, hot capicola, 
Italian salami, roasted red pepper, and fresh 
basil. 

WHAT THEY SAY: We make hand-tossed, 
East Coast-style pizza. Our pizzas are 28”. 
We sell hot slices until 2 am daily. 

ADDRESS: 456 N 36th St (Fremont) 

PIZZA WEEK HOURS: Daily, 3 pm-9 pm 

No minors. Din e-in only. Limit one slice per 
person. 



Belltown Pizza’s 

“YOU HAD ME AT 
CHANTERELLE’’ 


WHAT IT IS: Cream base, chanterelles, 
burrata, and fried rosemary. 

WHAT THEY SAY: We were foraging and 
smoking weed... Magic was happening in 
the forest that morning, and the rest is a 
little foggy. 

ADDRESS: 2422 1st Ave (Belltown) 

PIZZA WEEK HOURS: Daily, 11 30 am-2 am 
Dine-in only. Limit two slices per person. 


Humble Pie’s 

“THE NW FALL EXPERIENCE!” 

WHAT IT IS: Oven-roasted organic squash 
base loaded with locally foraged mush¬ 
rooms, caramelized onion, goat cheese, and 
fresh sage. 

WHAT THEY SAY: Humble Pie is inspired 
by local, organic, and seasonal ingredients. 
All of our fresh vegetables are organic, and 
many of our mushrooms are foraged by our 
very own pizzaiolos. 

ADDRESS: 525 Rainier Ave S (Atlantic) 

PIZZA WEEK HOURS: Tue-Fri, 11 am-9 pm; 
Sat, 1 2 pm-9 pm 

Dine-in only. Limit two slices per person. 



$2 SLICES NOV 11-16 SEATTLEPIZZAWEEK.COM 
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Johnny Mos 

PIZZA A LA VODKA 

WHAT IT IS: Mozzarella, dollops of home¬ 
made tomato cream vodka sauce, mush¬ 
rooms, peas, and prosciutto, topped with 
fresh basil. 

WHAT THEY SAY: The Pizza a la Vodka was 
inspired by the award-winning Goodfellas 
Pizzeria in Staten Island where the owners 
of Johnny Mo’s, John Genna and Moritz 
Loew, went to pizza chef school to refine 
their pizza craft and pursue their passion 
for delivering the best quality pizza. It is a 
unique pizza bursting with flavors that will 
make your mouth water. 

ADDRESS: 3272 Fuhrman Ave E, Ste 100 
(Eastlake) 

PIZZA WEEK HOURS: Daily, 11 am-10 pm 

Limit two slices per person. 



Little Maria’s 

“THE MARGIE” 

WHAT IT IS: Basil, tomatoes, garlic. 

WHAT THEY SAY: Sometimes, you just 
want to keep it simple. The Margie accom¬ 
plishes that and so much more with a sur¬ 
prising amount of flavor from the basil and 
garlic. Throw a little Tapatio, Sriracha, and/or 
red pepper flakes on there (we always have 
some on hand) and you’re golden. 

ADDRESS: 1809 Minor Ave (Cascade) 

PIZZA WEEK HOURS: Daily, 11 am- 
midnight 

Gluten-free option available. 



Nine Pies Pizzeria’s 

“FALL FINOCCHIONA 
SALAMI SLICE” 

WHAT IT IS: Tomato sauce, mozzarella, spicy 
Finocchiona, banana peppers, and red onion. 

WHAT THEY SAY: We run our Fall Finoc¬ 
chiona Special every year. It’s a hardy slice 
that satisfies the fall carb craving with a hint 
of spice. 

ADDRESS: 3861 1st Ave S (SoDo) 

PIZZA WEEK HOURS: Daily, 11 am-6 pm 

Limit one slice per person. 



South Town Pie’s 

“THE PASTRAMI” 

WHAT IT IS: Gruyere cheese fondue, our 
house mozzarella cheese blend, caramel¬ 
ized onion, dill pickle, and pastrami with an 
“Everything’’-seasoned crust. 

WHAT THEY SAY: “The inspiration for this 
pizza is completely out of a stoner craving, 
listening to some bomb classics on the hi-fi 
one January evening." -Chef Sam Crannell 

ADDRESS: 8611 14th Ave S (South Park) 

PIZZA WEEK HOURS: Daily, 11 am-8 pm 

Dine-in only. Limit two slices per person. 


Southside Pizza’s 

“DER FLAMMKUCHEN!” 

WHAT IT IS: Bacon, caramelized onions, and 
sour cream. 

WHAT THEY SAY: The traditional German 
Flammkuchen, or “flaming cake," originates 
in the south of Germany and Alsatian region 
of France. The toppings are a classic pre¬ 
sentation, and a delicious one at that! 

ADDRESS: 9809 16th Ave SW (White 
Center) 

PIZZA WEEK HOURS: Mon-Fri, 4 pm-9 pm; 
Sat noon-9 pm 




Watershed Pub & Kitchen’s 

“MACADEMIK” 

WHAT IT IS: Cheese sauce base with moz¬ 
zarella cheese, macaroni noodles, bacon, 
caramelized onions, Beecher’s Flagship 
cheese, and breadcrumbs 

WHAT THEY SAY: Known for great pizza 
and delicious mac & cheese, we combined 
them for our Macademik Pizza! Our fresh, 
house-made pizza crust is topped with our 
own cheese sauce, mac noodles, sprinkles 
of thick-cut Cloverdale bacon pieces and 
caramelized onions, then finished with 
Beecher’s Flagship cheese and bread 
crumbs that melt, becoming creamy and 
delicious, as the pizza bakes. 

ADDRESS: 10104 3rd Ave NE (Northgate) 

PIZZA WEEK HOURS: Mon-Thurs, 11 am- 
11 pm; Fri, 11 am-midnight; Sat, 10 am- 
midnight 

Dine-in only. Limit one slice per person. 


PIZZA WEEK 



Ozzie’s 

“BACON MARGHERITA ON 
A CAULIFLOWER CLOUD 
CRUST” 

WHAT IT IS: We start with our delicious 
cauliflower crust, top it with our housemade 
garlic sauce, then pile it high with mozzarella 
cheese, chopped tomato, bacon, and basil! 

A MUST try! 

WHAT THEY SAY: It’s decadent and gluten- 
free! Making it kinda healthy and sinful, all 
at the same time! You can always hold the 
bacon to make it vegetarian. 

ADDRESS: 105 W Mercer St (Lower 
Queen Anne) 

PIZZA WEEK HOURS: Daily, 11 am-8 pm 

Dine-in only. Gluten-free. 


□ 

Andare Kitchen 

□ 


& Bar 

□ 

□ 

The Ballroom 

□ 

□ 

Belltown Pizza 

□ 

□ 

Humble Pie 

□ 

□ 

Johnny Mo’s 
Pizzeria 

□ 


Little Maria’s Pizza 
Nine Pies Pizzeria 
Ozzie's 

South Town Pie 

Southside Pizza 

Watershed Pub 
& Kitchen 


$2 SLICES NOV 11-16 #SEATTLEPIZZAWEEK 
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OPEN DAILY<?;7AM! 


2121 Auburn Way S, Auburn, WA 98002 

call us 253-263-8899 order onlinejointrivers.com 
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Free Will Astrology 

BYROBBREZSNY 


November 6-12 November 13-19 


ARIES (MARCH 21-APRIL 19): Aries psychologist James 
Hillman said we keep "our images and fantasies at arm's length because 
they are so full of love." They're also quite flammable, he added. They are 
always on the verge of catching fire, metaphorically speaking. That's why 
many people wrap their love-filled images and fantasies in metaphorical 
asbestos—to prevent them from igniting a blaze in their psyches. In my 
astrological opinion, you Aries folks always have a mandate to use less 
asbestos than all the other signs—even none at all. That's even truer 
than usual right now. Keep your images and fantasies extra close and 
raw and wild. 

TAURUS (APRIL 20-MAY 20): Poet James Merrill was ec¬ 
static when he learned the Greek language. According to his biographer, 
he felt he could articulate his needs "with more force and clarity, with 
greater simplicity and less self-consciousness, than he ever could in his 
own language." He concluded, "Freedom to be oneself is all very well; 
the greater freedom is not to be oneself." Personally, I think that's an ex¬ 
aggeration. I believe the freedom to be yourself is very, very important. But 
for you in the coming weeks, Taurus, the freedom to not be yourself could 
indeed be quite liberating. What might you do to stretch your capacities 
beyond what you've assumed is true about you? Are you willing to rebel 
against and transcend your previous self-conceptions? 

GEMINI (MAY 21-JUNE 20): Musician Brian Eno made a deck 
of oracular cards called Oblique Strategies. Each card has a suggestion 
designed to trigger creative thinking about a project or process you're 
working on. You Geminis might find it useful to call on Oblique Strategies 
right now, since you're navigating your way through a phase of adjust¬ 
ment and rearrangement. The card I drew for you reads: "Honor thy 
error as hidden intention." Here's how I interpret it: An apparent lapse 
or misstep will actually be the result of your deeper mind guiding you to 
take a fruitful detour. 

CANCER (JUNE 21-JULY 22): We devote a lot of energy to 
wishing and hoping about the meaningful joys we'd love to bring into 
our lives. And yet few of us have been trained in the best strategies for 
manifesting our wishes and hopes. That's the bad news. The good news 
is that now is a favorable time for you to upgrade your skills at getting 
what you want. With that in mind, I present you with the simple but 
potent wisdom of author Maya Angelou: "Ask for what you want and 
be prepared to get it." To flesh that out. I'll add: Formulate a precise 
statement describing your heart's yearning, and then work hard to make 
yourself ready for its fulfillment. 

LEO (JULY 23-AUG 22): What are the key parts of your life— 
the sources and influences that enable you to be your most soulful self? 

I urge you to nourish them intensely during the next three weeks. Next 
question: What are the marginally important parts of your life—the activ¬ 
ities and proclivities that aren't essential for your long-term success and 
happiness? I urge you to corral all the energy you give to those marginally 
important things, and instead pour it into what's most important. Now is 
a crucial time in the evolution of your relationship with your primal fuels, 
your indispensable resources, your sustaining foundations. 

VIRGO (AUG 23-SEPT 22): "When she spoke of beauty, he 
spoke of the fatty tissue supporting the epidermis," wrote short-story au¬ 
thor Robert Musil. He was describing a conversation between a man and a 
woman who were on different wavelengths. "When she mentioned love," 
Musil continued, "he responded with the statistical curve that indicates 
the rise and fall in the annual birth rate." Many of you Virgos have the 
flexibility to express yourself well on both of those wavelengths. But in the 
coming months, I hope you'll emphasize the beauty and love wavelength 
rather than the fatty tissue and statistical curve wavelength. It will be an 
excellent strategy for getting the healing you need. 

LIBRA (SEPT 23-OCT 22): Libran blogger Ana-Sofia Cardelle 
was asked, "What is your signature perfume?" She said she hadn't found 
one. But then she described how she would like it to smell: "somewhere 
between fresh and earthy: cinnamon and honey, a rose garden, saltwater 
baked in the sun." The coming days will be an excellent time to indulge 
in your own fantasies about the special fragrance you'd like to emanate. 
Moreover, I bet you'll be energized by pinpointing a host of qualities you 
would like to serve as cornerstones of your identity, traits that embody 
and express your uniqueness. 

SCORPIO (OCT 23-NOV 21): Studies suggest that on average 
each of us has a social network of about 250 people, of whom 120 we 
regard as a closer group of friendly acquaintances. But most of us have no 
more than 20 folks we trust, and only two or three whom we regard as 
confidants. I suspect that these numbers will be in flux for you during the 
next 12 months, Scorpio. I bet you'll make more new friends than usual 
and will also expand your inner circle. On the other hand, I expect that 
some people who are now in your sphere will depart. Net result: stronger 
alliances and more collaboration. 

SAGITTARIUS (NOV 22-DEC 2l): I blame and thank the 
Sagittarian part of me when I get brave and brazen enough to follow 
my strongest emotions where they want to lead me. I also blame and 
thank the Sagittarian part of me when I strip off my defense mechanisms 
and invite the world to regard my vulnerabilities as interesting and beau¬ 
tiful. I furthermore blame and thank the Sagittarian side of me on those 
occasions when I run three miles down the beach at dawn, hoping to 
thereby jolt loose the secrets I've been concealing from myself. I suspect 
the coming weeks will be a favorable time to blame and thank the Sagit¬ 
tarian part of you for similar experiences. 

CAPRICORN (DEC 22-JAN 19): Persian polymath Avicenna 
(980-1037) wrote 450 books on many topics, including medicine, philos¬ 
ophy, astronomy, geography, mathematics, theology, and poetry. While 
young, he tried to study the Metaphysics of Aristotle, but had difficulty 
grasping it. Forty times he read the text, even committing it to memory. 
But he made little progress toward fathoming it. Years later, he was 
browsing at an outdoor market and found a brief, cheap book about 
the Metaphysics by an author named al-Farabi. He read it quickly, and for 
the first time understood Aristotle's great work. He was so delighted, he 
went out to the streets and gave away gifts to poor people. I foresee a 
comparable milestone for you, Capricorn: something that has eluded your 
comprehension will become clear, at least in part due to a lucky accident. 

AQUARIUS (JAN 20-FEB 18): In addition to being a key figure 
in Renaissance art, 15th-century Italian painter Filippo Lippi had a colorful 
life. According to legend, he was once held prisoner by Barbary pirates, but 
gained his freedom by drawing a riveting portrait of their leader. Inspired 
by the astrological factors affecting you right now, I'm fantasizing about 
the possibility of a liberating event arriving in your life. Maybe you'll call 
on one of your skills in a dramatic way, thereby enhancing your leeway 
or generating a breakthrough or unleashing an opportunity. (Please also 
reread your horoscope from last week.) 

PISCES (FEB 19-MARCH 20): "Stand high long enough and 
your lightning will come," writes Piscean novelist William Gibson. He isn't 
suggesting that we literally stand on top of a treeless hill in a thunderstorm 
and invite the lightning to shoot down through us. More realistically, I 
think he means that we should devotedly cultivate and discipline our 
highest forms of expression so that when inspiration finds us, we'll be 
primed to receive and use its full power. That's an excellent oracle for you. 

Homework: You don't have to believe in ideas that make you sad or 
tormented. Drop them. Testifyatfreewillastrology.com. 


ARIES (MARCH 21-APRIL 19): If there are any potential Aries 
heroes or leaders or saviors out there, the coming weeks will be a favor¬ 
able time for you to fully bloom and assert your practical magnificence. 
The lessons you have learned while improvising ingenious solutions for 
yourself are ripe to be applied to the riddles that are puzzling your tribe or 
group or gang. I want to let you know, however, that to achieve maximum 
effectiveness, you should be willing to do good deeds for people who may 
not be able to pay you back. 

TAURUS (APRIL 20-MAY 20): You're entering a phase of 
your astrological cycle when it's crucial that your receptivity be as robust 
as possible. To guide you in that delightful but perhaps challenging work, 
here are good questions for you to pose. (1) Do you know exactly what 
help and support you need most, and are you brave and forthright enough 
to ask for it? (2) Is there any part of you, perhaps unconscious, that be¬ 
lieves you don't deserve gifts and blessings? (3) Do you diligently cultivate 
your capacity to be refreshed and restored? (4) Are you eagerly responsive 
when life surprises you with learning experiences and inspirations? 

GEMINI (MAY 21-JUNE 20): "Many people will not be honest 
because they fear loss of intimacy and togetherness," writes self-help 
author Henry Cloud. But the truth, he adds, is that "honesty brings people 
closer together," because it "strengthens their identities." Therein lies 
the tender paradox: "The more you realize your separate identities, the 
closer you can become." Living according to this principle may not be as 
easy or convenient as being deceptive and covert, but it's ultimately more 
gratifying. Cloud concludes, "Telling loved ones what is really on your 
mind and telling others what you really think is the foundation of love." 

CANCER (JUNE 21-JULY 22): "Maturity is having the ability 
to escape categorization," said poet Kenneth Rexroth. That's the opposite 
of the conventional wisdom. For many people, the process of growing up 
and becoming a seasoned adult means trying to fit in, to find one's category, 
to be serious and steady and stable. Rexroth, on the other hand, suggested 
that when you fully ripen into your potentials, you transcend standard defi¬ 
nitions; you don't adhere to others' expectations; you are uniquely yourself, 
outside and beyond all pigeonholes and classifications. The coming weeks 
will be an excellent time for you to practice and cultivate this sacred art. 

LEO (JULY 23-AUG 22): Is there an event from your past that 
would be empowering for you to remember in detail? Is there a neglected 
but still viable dream you could resurrect, thereby energizing your enthu¬ 
siasm for the future? Are there old allies you've lost touch with but who, 
if you called on them, could provide you with just the boost you need? Is 
there a familiar pleasure you've grown numb to but could reinvigorate by 
visualizing the original reasons you loved it? The coming weeks will be a 
favorable time to meditate on these questions. 

VIRGO (AUG 23-SEPT 22): Catholic saint Francis of Assisi 
(1181-1226) loved animals and the natural world. According to one 
folkloric tale, he was once traveling on foot with several companions when 
they came upon a place where the trees were filled with birds. Francis said, 
"Wait for me while I go preach to my sisters the birds." He proceeded to 
do just that. The birds were an attentive audience for the duration of his 
sermon, apparently captivated by his tender tones. Seven centuries later, 
author Rebecca West offered a critique of Francis. "Did Saint Francis 
preach to the birds?" she asked. "Whatever for? If he really liked birds, he 
would have done better to preach to the cats." I bring this to your atten¬ 
tion, Virgo, because in the coming weeks, I want to encourage you to do 
the metaphorical equivalent of preaching to both the birds and the cats. 

LIBRA (SEPT 23-OCT 22): Every now and then I authorize you 
Libras to shed your polite, tactful personas and express the angst you feel 
but usually hide. That's now! To egg you on, read this mischievous rant by 
Libran blogger Clary Gay: "We Libras are constantly thinking about how 
to make everyone else comfortable and happy. There's not a minute going 
by when we're not worrying about radiating a soothing and comforting 
aura so everyone can have a good time. If a Libra is cranky, it's because 
they snapped! Because of some non-Libra who doesn't appreciate them! 
If a Libra is mean to people, it's their own damn fault!" 

SCORPIO (OCT 23-NOV 21): Poet Robert Bly tells us that the 
door to the soul is unlocked. You don't have to struggle through any 
special machinations to open it or go through it. Furthermore, the realm 
of the soul is always ready for you! Always! It harbors the precise treasure 
you need in order to be replenished and empowered. I bring this to your 
attention, Scorpio, because I think that during the next two weeks, you 
should abide as much as possible in the soul's realm—the cornucopia of 
holy truths and ever-fresh riches. 

SAGITTARIUS (NOV 22-DEC 2l): In my mind, what you've 
experienced lately has been akin to a fermentation process. It's as if you're 
undergoing a transformation with resemblances to the way that grapes 
turn into wine, or milk becomes yogurt, or dough rises before being baked 
into bread. You may have had to endure some discomfort, which is the 
case for anything in the midst of substantial change. But I think you'll 
ultimately be quite pleased with the results, which I expect will be ready 
no later than 10 days after your birthday. 

CAPRICORN (DEC 22-JAN 19): Many books have been 
written about Joan of Arc, a 15th-century teenage peasant girl whose 
improbable ascent to military leadership, under the guidance of her divine 
visions, was crucial in France's victory over the English. Among the many 
miraculous elements of her story was the fact that less than a year before 
she led troops into battle on horseback, she didn't know how to ride a 
horse. She learned by riding around her father's farm astride his cows. I 
foresee an equivalent marvel in your future, Capricorn. By this time next 
year, you will have developed an aptitude that might seem unimaginable 
now. (P.S. There's evidence Joan was a Capricorn.) 

AQUARIUS (JAN 20-FEB 18): The Divine Comedy is one of 
history's greatest literary works. Its author, Dante Alighieri, was 43 when 
he began writing the Inferno, the first part of his three-part masterpiece. 
Up until that time, he had published just one book and a few poems, 
and had also abandoned work on two unfinished books. Early on in the 
Inferno, the not-yet-renowned author presents a scene in which he meets 
with the spirits of the most famous authors of antiquity: Virgil, Homer, 
Horace, Ovid, and Lucan. Those illustrious five tell Dante that he is such 
an important writer that he ranks sixth, after them, in his excellence. I'm 
going to encourage you to dare indulging in behavior like Dante's: to 
visualize and extol—and, yes, even brag about—the virtues and skills that 
will ultimately be your signature contribution to this world. 

PISCES (FEB 19-MARCH 20): The Latin word for sea is 

mare. Flustra is the calm sea. Undisonus means "resounding with waves." 
Caeruleus is the sea's deep shade of blue, aestus is the tide, and aequoreus 
means "connected with the sea." My hope is that as you meditate on 
these ancient terms, you'll be moved to remember the first lakes, rivers, 
and oceans you ever swam in. You'll recall your time floating in your 
mother's womb and your most joyous immersions in warm baths and 
hot springs. Why? It's a highly favorable time to seek the healing and 
rejuvenating powers of primal waters. 

Homework: “How easy it is to make people happy, when you don't want 
or need anything from them," said author Gail Godwin. Give an example 
from your life at freewillastrology.com. 
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Blunt Talk 

BY LESTER BLACK 


The Right Pot 
for Treating 
Anxiety 

J onathan Sims tried to kill himself ear¬ 
lier this year. The 36-year-old, strug¬ 
gling from crippling anxiety and de¬ 
pression, jumped from the roof of his 
West Seattle apartment building hoping the 
plunge would end his suffering, but it didn’t. 
Instead of dying, he became paralyzed and 
now uses a wheelchair. 

Sims, who asked that his real name not be 
used in this story, is now trying to rebuild his 
life—and pot is helping him get there. 

“I think cannabis works so well because 
it is mostly relaxing,” Sims said. “Every¬ 
thing feels more enjoyable because I have 
less anxiety around activities. The grocery 
store sounds appealing, dinner with friends 
is inviting, going to the movies seems fun.” 

Sims said he combines traditional mental 
health care with a mix of CBD tinctures, vape 
cartridges, and edibles to treat his anxiety. 
This might surprise you—one of the most 
famous effects of pot is its ability to create 
paranoia and fear—but there’s actually clin¬ 
ical evidence that certain chemicals in pot 
really can help people diagnosed with anxiety. 

When researchers at the University of 
Colorado gave people diagnosed with anxi¬ 


ety 25 milligrams of CBD every 
morning, the patients almost im¬ 
mediately reported a drop in no¬ 
ticeable anxiety. “CBD displays 
promise as a tool for reducing 
anxiety in clinical populations,” 
according to their peer-reviewed 
study published earlier this year. 

A Brazilian study published 
in 2011 found evidence of CBD’s 
effect on anxiety in human 
brains. The researchers gave 
people diagnosed with social 
anxiety disorder 400 milligrams 
of CBD while the patients were 
connected to neuroimaging ma¬ 
chines. The neuroimaging results 
showed changes in blood flow in 
areas of the brain that the re¬ 



JESSICA STEIN 

Initial studies show CBD is good for reducing anxiety. THC is not. 


searchers predicted anti-anxiety 
effects would be demonstrated, 
and the patients self-reported a 
significant reduction in anxiety. 

Both of these studies found 
promising evidence but also called for more 
research, which is what’s happening in Cana¬ 
da right now. Tilray, a $2 billion pot company, 
is currently conducting a large-scale clinical 
trial on CBD and anxiety with McMaster 
University in Ontario. They expect to publish 
their results next year. 

Sunil Aggarwal, a board-certified doctor 
who has an MD and a PhD from the Universi¬ 


ty of Washington, said, “CBD is a proven anxi¬ 
ety killer.” But he also cautioned: “There’s a lot 
of problematic and unhealthy use of cannabis, 
just like anything that is powerful and psy¬ 
choactive. It might also lead to not getting at 
some of the root conditions of anxiety.” 

Aggarwal helps people at his Advanced 
Integrative Medical Science Institute in 
Eastlake learn about how cannabis and oth¬ 


create anxiety and paranoia. 
But if people with anxiety 
find the right type of pot and combine it with 
good mental health care, it could help treat 
their anxiety. Sims has been unemployed 
since his suicide attempt, but he said pot is 
helping him get back to trying to find a job. 

“If anything, cannabis has made the idea 
of work more appealing to me,” Sims said. “It 
lessens my anxiety around my limitations for 
employment.” ■ 


er natural medicines can help 
them treat various ailments. 
He said cannabis should be 
“part of a balanced, holistic 
approach” to mental health 
care, used under the advice of 
a mental health care provider. 

Aggarwal also cautioned 
that not all pot is the same. 
Weed is full of hundreds of 
active cannabinoids (like 
THC and CBD) and terpenes 
(like pinene and linalool) that 
create different effects. That’s 
why some people can get de¬ 
bilitating panic attacks after 
smoking weed, while for oth¬ 
ers it can make anxiety stop 
in its tracks. Just like there’s 
clinical evidence that CBD 
fights anxiety, there’s also clin¬ 
ical evidence that THC can 
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Savage Love 

BY DAN SAVAGE 


The Man Show 


I am male. A dose female friend was raped 
by an old acquaintance of mine. I knew this 
guy when we were tweens, I didn’t really care 
for him as we got older, so it goes. It turns out 
that a few years ago, he raped my friend in an 
alcohol blackout situation. I don’t know 
more than that. She says she considers 
the encounter (e not strictly consensu¬ 
al” and confided that this guy didn’t 
react well when she tried to talk to him 
about it. This isn’t something she’s 
“out” about. My feelings toward this 
guy are pretty dark. Now he’s moved 
back to town and I see him around, and 
some good friends of mine who stayed 
in contact with him invite him to stuff. 

I don’t know what to say or how to act. 

I know I don’t want to talk to him or be 
his friend. I would like to tell my other 
friends about this guy so I don’t have 
to see him, but I can’t because it’s not 
my story to tell. I would rather just 
skip social events he’s at. But without 
an explanation, I doubt my friends will 
understand, and it feels like I’m sur¬ 
rendering my friends to someone who 
assaulted a dear friend. I told someone 
once to please not invite him to some¬ 
thing or I would skip it. They were con¬ 
fused, and it felt like an awkward ask. 

What should I say to my friends about this 
guy? What can I do to keep him out of my life? 

Angry Confidant 

“I don’t like hanging out with Chuck and 
would appreciate it if you didn’t invite him 
to the party/show/bris/whatever.” 

“What’s the issue between you guys?” 

“Look, we go a long way back, and it’s not 
something I want to discuss. It’s just awkward 
for us to be in the same place.” 

That’s the best you can do without outing 
your friend—without telling a story that isn’t 
yours to tell—and it’s likely your mutual friends 
will be confused by the ask, AC, but you’ll 
just have to be at peace with that. You could 
add something vague that omits identifying 
details (“He did a shitty thing to a friend”), 
but any details you share—however vague— 
could result in questions being put to you that 
you can’t answer or are tempted to answer. 
Even worse, questions will be put to “Chuck,” 
and he’ll be free to lie, minimize, or spin. 

My only other piece of advice would be to 
follow your close female friend’s lead. You 
describe what transpired between her and 
Chuck as rape, while your friend describes the 
encounter as “not strictly consensual.” That’s 
a little more ambiguous. And just as this isn’t 
your story to tell, AC, it’s not your experience 
to label. If your friend doesn’t describe what 
happened as rape—for whatever reason—you 
need to respect that. And does your friend 
want Chuck excluded from social events host¬ 
ed by mutual friends or is she able to tolerate 
his presence? If it’s the latter, do the same. If 
she’s not making an issue of Chuck being at 
a party, you may not be doing her any favors 
by making an issue of his presence yourself. 

If you’re worried your friend tolerates 


Chuck’s presence to avoid conflict and that 
being in the same space with him actually 
upsets her (or that the prospect of being in 
the same space with him keeps her from those 
spaces), discuss that with her one-on-one and 
then determine—based on her feelings and 
her ask—what, if anything, you can do to advo¬ 
cate for her effectively without white-knight- 



JOE NEWTON 


ingher or making this not-strictly-consensu- 
al-and-quite-possibly-rapey thing Chuck did 
to her all about you and your feelings. 

It’s really too bad Chuck reacted badly 
when your friend tried to talk to him about 
that night. If he’s an otherwise decent person 
who has a hard time reading people when 
he’s drunk, he needs to be made aware of 
that and drink less or not drink at all. If he’s 
a shitty person who takes advantage of other 
people when they’re drunk, he needs to know 
there will be social and potentially legal con¬ 
sequences for his behavior. The feedback 
your friend offered this guy—the way she 
tried to hold him accountable—could have 
prevented him from either fucking up like 
this again (if he’s a decent but dense guy) 
or taking advantage like this again (if he’s 
a shitty and rapey guy). If he was willing to 
listen, which he wasn’t. And since he wasn’t 
willing to listen... yeah, my money is on shitty 
and rapey, not decent but dense. 

I’m a single straight man. A friend recently 
told me her 20-year marriage hasn’t includ¬ 
ed sex for the past six years. Kids, stress, etc. 
I offered to have sex with her, but only if her 
husband approves. If I were her husband, I 
would want to know. But I think it’s unlikely 
her husband would approve our coital encoun¬ 
ter. Have I done wrong? 

Married Asshole Refuses 
Intercourse To Affectionate Lady 

If discreetly getting sex outside her marriage 
allows your friend to stay married and stay 
sane, and if she doesn’t get caught, and if the 
sexual connection with her husband should 
revive after their kids are older—a lot of ifs, 
I realize—then the condition you set could 


result in your friend and her husband get¬ 
ting divorced now, which would preclude the 
possibility of their sexual connection reviving 
later. (Although we shouldn’t assume that sex 
has to be part of a marriage for it to be loving 
and valid. Companionate marriages are valid 
marriages.) That said, your friend is free to 
fuck some other guy if she doesn’t like your 
terms. Finally, MARITAL, unless 
you’re brainstorming names for a My 
Chemical Romance cover band, there’s 
really no reason to use the phrase “our 
coital encounter.” 

I’m a straight 45-year-old man. 
Good-looking. Three college degrees 
and one criminal conviction. Twice di¬ 
vorced. I’ve had some intense relation¬ 
ships with women I met by chance- 
one knocked on my door looking to 
borrow an egg—so I know I can impress 
women. But online dating doesn’t work 
for me because I’m only five foot sev¬ 
en. Most women online filter me out 
based on height. The other problem is 
that I’m extremely depressed. I’m try¬ 
ing to work on the depression (seeing 
a psychiatrist and a psychologist), 
but the medications don’t seem to do 
much for me. This is probably due to 
my alcoholism. I’d love to start my 
online profile by boldly proclaiming 
my height and my disdain for shallow 
women who disregard me for it, but that would 
come across as bitter, right? 

Serious Heartbreak Over 
Relationship Travails 

There are plenty of five-foot-tall women out 
there, SHORT, women you’d tower over. But 
there are very few women who would respond 
positively—or at all—to a man whose online 
dating profile dripped with contempt for 
women who don’t want to fuck him. Rejec¬ 
tion sucks, I know, but allowing yourself to 
succumb to bitterness only guarantees more 
rejection. 

And first things first: Keep working on 
your depression with your mental-health 
team and please consider giving up alcohol. 
(I’m sure you’ve already considered it. Re¬ 
consider it.) No one is looking for perfection 
in a partner—and no one can offer perfec¬ 
tion—but if dating you is likely to make 
someone’s life harder, SHORT, they aren’t 
going to want to date you. So get yourself into 
good working order and then start looking 
for a partner. And since you know you have 
better luck when you meet people face-to- 
face, don’t spend all your time on dating 
apps. Instead, find things you like to do and 
go do them. Maybe you can pick a presiden¬ 
tial candidate you like—one who supports 
coverage for mental-health care?—and vol¬ 
unteer on their campaign. ■ 

mail@savagelove.net 
@fakedansavage on Twitter 
ITMFA.org 
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HUMP! 2019 

A guide for your first time. 

BY WM. STEVEN HUMPHREY 


I n the beginning... there was porn. 
And some of it was pretty awe¬ 
some! But a lot of it, you know, 
wasn't. Mainstream porn can be 
problematic in all sorts of ways— 
most notably that 90 percent of dirty 
movies are made for white dudes by 
white dudes. And why is there pri¬ 
marily only one body type (skinny 
and hairless)? And are any of the ac¬ 
tors having fun? I mean, 
for real ? 

These are the kinds 
of porn problems that 
inspired beloved sex 
columnist Dan Savage to create the 
HUMP! Film Festival—an annual 


HUMP! 

Nov 6-24, 
On the 
Boards 



Orally Fixated 


celebration of amateur dirty movies 
that are for the people, by the people! 

HUMP! invites folks to submit five-minute 
mini porn flicks written, directed, shot, and— 
in a lot of cases—performed by these sex-pos¬ 
itive amateur auteurs. The filmmakers are 
encouraged to express themselves sexually 
in whatever way they see fit—so instead of 
seeing the same, staid heteronormative clips 
you'll find on the internet, HUMP! is a virtual 
rainbow of diverse (AND HOT) sexuality! 

You'll see straight sex, sure... but you'll also 
see every possible combination of sexuali¬ 
ties, body types, ages, colors, genders, kinks, 
fetishes, and even animation. Oh, and here's 
something you won’t find very often on Porn- 
hub: FUN. These films are often hilarious, hot, 
sincere, vulnerable, and heartfelt—made by 
people who actually know and, very often, love 
each other. And what's sexier than that? THIS 
is what HUMP! is all about. Now, do you have 
any questions? 


Okay fine—but will I see some¬ 
thing I will never be able to un- 

courtesy of hump! see? Oh, absolutely and with 100 per- 


the “Best Sex" flick gets a $2,000 prize ($1,000 
runner-up), “Best Kink" wins $2,000 ($1,000 
runner-up), there's a special “Jury Award" 
that wins $1,000, and the “Best in Show" sub¬ 
mission goes home with a whopping $10,000! 
HOLY CRAP! Why aren't you making a film 
for HUMP! right now? 

Will watching amateur porn in a the¬ 
ater make me feel gross? If you mean 
“grossly entertained," then absolutely YES. 
Picture this: A theater packed full of diverse, 
sex-positive people hooting, hollering, and 
having the time of their lives. They'll be laugh¬ 
ing, squealing, and occasionally peeking at 
the screen through their fingers. But seeing 
HUMP! with this type of crowd is a fun, un¬ 
forgettable, and liberating experience. 

Will I see things that might make me 


cent certainty! Every year, HUMP! features at 
least one film that makes the audience squeal 
and squirm in their seats—and that’s half the 
fun! You'll see something that you would nev¬ 
er, ever do in a bajillion gazillion lifetimes— 
and yet? This is the submission everyone will 
be talking about, possibly for years to come. 
Do you really want to miss out on that? Trust 
me: You’ll watch it, you'll squeal, it'll be over 
in less than five minutes, and it'll be fine. And 
(eventually) you won't even regret it. 

I’m convinced! HUMP! is the amateur 
porn festival for me. But what can I 
expect to see at HUMP! 2019? Another 
great question! Below are descriptions of all 
the films you'll see at HUMP! this year, sub¬ 
mitted by the directors themselves! Check 
'em out, get your tickets at humpfilmfest.com, 
AND HURRY! Shows will definitely sell out! 


Besides having their junk ogled by 
strangers, do HUMP! participants 
receive any other reward? You bet they 
do! At the end of all screenings, HUMP! au¬ 
diences cast a secret ballot to decide which 
films receive hefty cash prizes, which are 
as follows: The “Best Humor" submission 
receives a $2,000 prize ($1,000 runner-up), 


Yes, as a matter of fact I do! How do 
HUMP! films get chosen? I love your in¬ 
quisitiveness. Here’s how it works: Sexy peo¬ 
ple (like you) make their five-minute films 
and submit them to the HUMP! jury, which 
spends days narrowing down the delightfully 
filthy submissions to the 21 entries you’ll see 
this year at the HUMP! festival. Our aim is to 
choose a true variety of flicks that recognize 
the diversity of sexuality while making sure 
the show is as entertaining as all get-out! 


uncomfortable? Mmmm... maybe? 
If you tend to watch a certain type of 
porn, then HUMP! could push the edg¬ 
es of your comfort zone. BUT THAT 
IS SUCH A GOOD THING! Seeing 
how other people do it can educate 
and make you more accepting of oth¬ 
er people’s differences. And you may 
discover something about yourself in 
the process... like getting excited about 
something that has never piqued your 
interest before... and possibly deciding 
to explore that something later on in 
the privacy of your own genitals. So 
keep an open mind, already! 


THE FILMS OF HUMP! 2019 


WILDFIRE 

Inhibitions are burned to dust while a 
hedonistic group lusts around the fire. 

WHAT YOU WISH FOR 

A hypnotizing peek into the intimate 
boudoir of two lovers in the throes of a 
skilled and sensuous rope scene. 

THE PIZZA TOPPING 

Horny Pizza orders Hungry Boy. In an 
alternate reality where pizzas order 
delivery, we find out what their favorite 
pies are and howthey like them topped. 

PH0TURIS 

In the midst of darkness, this couple 
finds illumination by embracing their 
neon fantasies. 

RUBBER WORLD 

A lonely traveler takes us to a rubber 


convention, where we see the wildest 
and most creative toys that will make 
you want to slap and tickle. 

COCK TALES 

Gimps, piss, and boots, oh my! This 
animated tale illustrates the sights, 
sounds, and... smells of a leather bar. 

GOOD KITTY 

When the kitten collar comes out, so 
do the sacred oils and earthly delights 
in this cunnilingual ceremony. 

DOPPELBANGER 

Reality is blurred in this surreal tryst 
between two eerily similar guys. 

ROLL PLAY 

A fellowship of friends learns what it 
takes to seduce a witch in their DfrD 
party. Perfect for every bard, wizard, 
and paladin. 


DISCO MADE ME DO IT 

A night out dancing at the club quickly 
turns into a super-hotthree-way in the 
backroom. 

ADEINBED 

Treat yourself to this luxurious bed¬ 
time interview about sexual and gender 
identity. Oh, and the thrills of men in 
nothing but boots. 

UNDRESSED 

Get the squeegee, because things are 
about to get wet in this steamy shower 
threesome. 

TELL ME WHAT YOU LIKE 

One woman’s answer to this inquiry 
leads to an extreme kink scene involv¬ 
ing a masked dom equipped with 
chains and a whip. 


ORALLY FIXATED 

An amuse-bouche of all things creamy, 
sticky, and sweet. 

FUCK FIRST 

Put your keys in the bowl, because this 
group of friends has the best appetizer on 
the menu attheirswingingdinnerparty. 

LOST+FOUND 

After making it through the pain of 
infertility and miscarriage and finally 
becoming a parent, a woman goes on 
a mission of exploration and discovery 
to recover what she has lost. 

WHITE RABBIT 

When a debaucherous basement party 
becomes a bore, a man is ready to try 
something different upstairs. Will you 
find what you’re looking for down the 
rabbit hole? 


JUST FOUR FANS ONLY 

When a group of friends decides to film 
an orgy in a Vegas hotel room, an unex¬ 
pected participant slips into the mix. 

BRUNCH ON BIKES 

Freshly-fucked foodies get a special 
pancake delivery. A new recipe that 
will make you look at pancakes... dif¬ 
ferently. 

BEST IN SHOW 

Mountains! Bondage! Flash paper! 
Puppets! Paint! A couple attempts to 
reproduce every HUMP! trope in five 
minutes. 

BUTTBANGO 

A deranged and macabre circus duo 
contort themselves into bizarre posi¬ 
tions in this vaudevillian stop-motion 
short. 
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A Painting You Have to See in Person 

Artemisia Gentileschi's Judith and Holofernes is up at SAM. 

BY JASMYNEKEIMIG 


F lesh and Blood at Seattle Art Muse¬ 
um consists of 40 works (39 paint¬ 
ings and one sculpture) by Spanish, 
Italian, and French Renaissance and 
Baroque master artists. There are 
paintings of cardinals, lovers as Greek god¬ 
desses, Mary holding Christ’s dead body 
as it was taken off the 

™° BL00D cross - etc - These works 
Seattle Art Museum 

Through Jan 26 are f rom the collection 
of Museo e Real Bosco di 
Capodimonte, in the hills of Naples, Italy, 
and this is the first time many of them have 
traveled together. 

Perhaps most exciting is the inclusion 
of Italian Baroque painter Artemisia Gen¬ 
tileschi’s Judith andHolofernes (1612-1613). 
It’s an innocuous title, but when a slide of 
the painting came up during a presentation 
at a press preview, a contemporary viewer 
gasped in horror. 

Gentileschi is one of the few female 
painters from her time. She endured an ex¬ 
cruciating rape trial during her teens (a case 
from which we actually have transcripts—a 
case she eventually won). She also endured 
single motherhood and the death of some 
of her children. 

More recently, she’s become a proto¬ 
feminist icon, with the story of the trial taking 
center stage in discussions of her work. More 
about her fascinating life can be found in the 



COURTESY OF SEATTLE ART MUSEUM 

A woman’s depiction of a famous beheading by a woman. 


graphic biography I Know What I Am: The 
Life and Times of Artemisia Gentileschi by 
Seattle author Gina Siciliano. 

Judith andHolofernes depicts the Old Tes¬ 
tament story of Judith, a beautiful Jewish 
heroine, assassinating the Assyrian general 


ing was a typical 
scene for painters 
to depict during 
the Renaissance 
and Baroque pe¬ 
riods. But Gentileschi’s interpretation is 
distinguished by the gruesome reality of 
her composition. Other (male) painters ap¬ 
proached the moment differently. Caravag¬ 
gio depicts Judith looking a bit grossed out 
by the deed. Rubens depicts a triumphant 


Holofernes, who 
was about to de¬ 
stroy her town. Ju¬ 
dith used her looks 
and Holofernes’s 
desire to get into 
his tent, where 
he passed out af¬ 
ter drinking too 
much. Accompa¬ 
nied by her maid, 
Judith used this 
opportunity to be¬ 
head the general 
with a giant sword, 
absconding with 
his decapitated 
head and saving 
her city and the 
people in it. 

The behead¬ 


moment just after the beheading, in which 
Judith looks sexily out at the viewer with her 
boobs out. 

By contrast, Gentileschi’s Judith is 
clothed, and she shows absolutely no qualms 
about the task. The surety and determina¬ 
tion on her face is matched by the way she 
grabs Holofernes’s hair, holding him so that 
she can position the sword accurately. She’s 
a butcher of tyrannical men. 

“The mechanics of the operation” are 
something Gentileschi thought about, said 
Chiyo Ishikawa, SAM’s curator of European 
painting and sculpture, “the amount of force 
it would need, how many hands are needed 
to push that body down. There is a physical 
believability here that is really striking.” 

In the museum, where the painting hangs 
on a blood-red wall, the scene is overwhelm¬ 
ing. Being close to it, you can better appreci¬ 
ate how the inky blackness of the background 
contrasts with the peachiness of the figures’ 
skin, the white satin bed sheets, the blood 
spurting out of the man’s neck. 

And there’s something else about being 
close to it, the actual object, which Gen¬ 
tileschi made with her own hands, just as 
Judith carried out Holofernes’s death with 
her hands. A Google image search doesn’t 
cut it. The power of the painting—and the 
perspective given through it—must be ex¬ 
perienced in the flesh. ■ 


Top Picks 

NOV 7-30 _ 

Eva Pietzcker: ‘Earth, Water, Light’ 

Berlin-based Eva Pietzcker’s prints are mostly in 
the vein of Japanese-style woodblock printmak¬ 
ing, a process where watercolor paint is applied 
to a carved woodblock with brushes and printed 
by hand onto soft paper, as opposed to the 
Western style of using a press. Of this method, 
Pietzcker says that Japanese-style prints “tend to 
have a more painterly appearance and can often 
resemble watercolor paintings.” I love the way the 
sun shines and falls upon water in her work. She 
has a piece that features Lake Crescent in Olympic 
National Park, where the lake sparkles through 
the black trees. It almost seems to transform the 
medium of ink and paper into earth, water, and 
glimmer. ( Davidson Galleries, Tues-Sat, free.) 
JASMYNEKEIMIG 

NOV 7-DEC 5 

Ko Kirk Yamahira 

Ko Kirk Yamahira’s works-one of which was 
recently acquired by the Frye Art Museum for its 


permanent collection-are destruction in suspen¬ 
sion. Yamahira creatively takes apart sections of 
canvases, thread by thread (vertically, horizon¬ 
tally), expandingthe breadth of the material and 
forcing it to occupy the gallery space in a new 
way. When I first saw his pieces, I marveled at the 
fastidiousness of his deconstruction, his unravel- 
ings. Of his work, he writes, “There is no specific 
aim to find a meaning, neither in the creative act 
itself, nor through the creative process.” His pieces 
are never finished, representing the beginning of a 
process of undoing and creation. (Gallery 4Culture, 
Mon-Fri, free.) JASMYNE KEIMIG 

NOV 7-DEC 21 

Maja Petrie, Etsuko Ichikawa, 
Peter Gronquist: ‘Digital 
Perspectives’ 

This group exhibition brings together three artists 
whose work-in one way or another-utilizes 
different digital mediums to talk about humanity’s 
relationship to the world around us. Maja Petrie 
will be presenting Port/c/e Attract/on, a new 
interactive piece where viewers have the chance 
to walkthrough a simulated landscape. Etsuko 
Ichikawa will be continuing her exploration of 


nuclear waste and “what we choose to leave be¬ 
hind” in Murmurings of Love, in which a futuristic 
figure smashes a vessel made of uranium glass. 
And finally, in A Visual History of the Invisible 2, 
Peter Gronquist will be projecting a “soothing 
and hypnotic” digital installation of a large gold 
fabric magically suspended against a bright-blue 
sky. (Winston WochterFine Art, Mon-Sot, free.) 
JASMYNEKEIMIG 



COURTESY OF GREG KUCERA GALLERY 


Norman Lundin: 

‘Remembered Detail’ 

I do believe in the holiness of certain overlooked 
spaces. Especially at times of the day that almost 


do not exist. Like, 3:30 p.m. is definitely a time. But 
6:43 a.m.? I don’t know her. Seattle-based artist 
Norman Lundin’s work memorializes and depicts 
this kind of time, in these kinds of spaces. The 
way the light from the late-afternoon sun slants 
through the windows onto the neglected side of 
a studio, or the orange glow of dawn outside the 
windows of a dark workroom. A reminder that 
the forgotten, the overlooked, the just barely re¬ 
membered can be sacred and beautiful, too. (Greg 
Kucero Gallery, Tues-Sot, free.) JASMYNE KEIMIG 

TheStra n gercom / Eve rOut 



Short 

List 

MUSEUMS 

Natalie Ball: Twinkle, 
Twinkle, Little Snake 

Seattle Art Museum, Wed- 
Sun, $20, through Nov 17 

GALLERIES 

Claire Brandt: Boundaries 

The Factory, Thurs Nov 14, 
6-11 pm, free 


Janna Watson 

Foster/White Gallery, 

Nov 7-26, Tues-Sat, free 

Short Run Marathon 

Fantagraphics Bookstore 
and Gallery, Nov 8-Dec 11, 
daily, free 

ART EVENTS 

Short Run Comix & Arts 
Festival 

Fisher Pavilion, Sat Nov 9, 
11 am-6 pm, free 
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THINGS TO DO -► Performance 


Postmodern Black Humor 



Open Mike Eagle waxes lyrical about The New Negroes tour. 

BY DAVE SEGAL 


I nspired by the Harlem Renaissance, 
actor Baron Vaughn and MC/come- 
dian Open Mike Eagle host The New 
Negroes on Comedy Central. Vaughn 
and OME are politically and culturally 
savvy entertainers whose humor tran¬ 
scends race and opens 

THE NEW NEGROES m i nc [ s with unerring 
Fri Nov 15, Fremont 

Abbey, 7:30 pm, accuracy. Their show 
$20, all ages combines rap music with 

stand-up routines to 
address topics like racism, social-justice 
warriorism, police brutality, office rage, 
conspicuous consumption, drug abuse, 
and more. “It’s mostly an all-black stand- 
up showcase, and it’s interspersed with live 
music—mostly me,” Open Mike Eagle ex¬ 
plained when we chatted prior to The New 
Negroes tour stopping in Seattle. He said 
the live show’s material varies on a night- 
by-night basis. “If I find the crowd is hun¬ 
grier for straight-up comedy, I’ll do stuff 
from the show. If I feel like they’re there for 
a little balance, I’ll do stuff that’s more var¬ 
ied out of my catalog.” 

More clips from our interview below, in¬ 
cluding a Kanye West tangent. 

What is your ultimate goal with this 
New Negroes tour? 

We’ve been doing a pretty successful 


show in LA for a few years now. We’ve also 
done it around the country at various fes¬ 
tivals. We just want to see if it’s something 
we can take on the road. People always 
seem to have a really good time at it, and 
it seems like something we should be able 
to duplicate. 


Are you trying to persuade people to 
see the world in a certain way or change 
their mind about certain issues? 

The only real philosophical thrust of The 
New Negroes as a concept is to dispel the 
notion that black comedy, black entertain¬ 
ment, hip-hop, is one thing. So we tend to 
have very different types of comics on board 
every night. It’s representing this postmod¬ 
ern idea of what it means to be black through 
entertainment. And it’s not like there’s any 
one particular lesson or moral to the story 
that we want people to walk away with. The 
important thing to us is the variance: We 
might have a real street comic on, we might 
have a real alt-heady comic on... 


Will you have guest comics on this 
tour? 

Yeah. Our headliner for the West Coast 
dates is Naomi Ekperigin. From show to 
show, we’re gonna have a different lineup 
made up of mostly local talent. 


It seems like the people who could 
really benefit from seeing The New 
Negroes are those who don’t even know 
about it. 

My experience with any artistic work that 
represents marginalized or underrepresent¬ 
ed people, that’s always how it starts. It starts 
with people inside of the communi¬ 
ty, mostly. But the plan is the 
it hopefully gets bigger, and 
it does start to attract people 
who may not normally hear 
about this kind of thing in 
their pipeline. 


This is off topic, but have 
you heard Kanye West’s 
Jesus Is King? 

I have not. And I probably 
won’t. I need to be given an ex¬ 
planation when people try to do 
public-image repair. I don’t feel like 
I’ve really gotten one. So I’m going to 
abstain from giving him real estate 
in my mind with his new musical 
works till I understand what we were 
watching last year... this year, when¬ 
ever that shit was. I need the man to 
reestablish some trust with me as 
a listener. And I don’t feel like he’s 
really done that. ■ 


COURTESY OF COMEDY CENTRAL 

Open Mike Eagle is the music-minded 
cohost of‘The New Negroes 


Top Picks 

CLOSING SAT NOV 16 


‘The Thanksgiving Play’ 

In this holiday comedy, Lakota playwright Larissa 
FastHorse takes aim at a group of white teaching art¬ 
ists who end up reasserting colonial ideology in their 
attempt to rid their teaching practice of that very 
same ideology. Accordingto Jesse Green’s review 
in the New York Times, the more cringe-inducing 
skits in the show are based on actual school lesson 
plans lifted from social-media posts: “They include 
potted history and offensive ditties and, in one case, 
a suggestion to split the pupils into Pilgrims and 


Indians ‘so the Indians can practice sharing.”’ Sounds 
like it’ll be another fine entry into the growing canon 
of plays about white people fucking up something 
they’re trying to fix. I’m unfamiliar with the actors 
in the show, but I have no doubt they’ll flourish in 
the highly capable hands of director Kelly Kitchens. 

(Seattle Public Theater, $34.) RICH SMITH 

THURS NOV 7_ 

Jimmy 0. Yang 

An extremely engaging comic and actor who plays 
Jian Yang in the hilarious HBO comedy series 
Silicon Valley and who had a role as a hedonist in 
the popular film Crazy Rich Asians, Jimmy 0. Yang 
sends up stereotypes of Asian Americans in his 
stand-up act. Many comedians cover this ground, 
but the 32-year-old Yang-who moved to Los An¬ 
geles from Hong Kong when he was 13—is sharper 
than most. “I’m really proud to be Asian,” Yang 
boasts, “because I’ve never seen an Asian person 
on The Maury Povich Show.” He further expanded 
his entertainment empire with the memoir How to 
American: An Immigrant’s Guide to Disappointing 
Your Parents, which should yield rich seams of 
humor onstage. He’ll be taping a comedy special 
on this date; admission is free, but you’ll need to 
RSVP to reserve a seat. ( Neptune Theatre, 7 and 
9:30 pm, free.) DAVE SEGAL 



NOV 8-17_ 

locally Sourced’ 

Three local choreographers will present three 
brand-new works for Pacific Northwest Ballet, all 
of which pique my curiosity for different reasons. 
Tony-nominated choreographer Donald Byrd often 
uses dance to examine acts of violence levied 
against minorities, so it’ll be interesting to see 
how music by Emmanuel Witzthum, who creates 
warm, morning-light compositions, works into his 
vision. Bellevue-based choreographer Eva Stone, 
who produces the CHOP SHOP: Bodies of Work 
festival, will have a new piece called FOIL. She 
often challenges assumptions about gender in 
her work, and her recent collaboration with Au 
Collective at PNB ft SAM’s Sculptured Dance 
ruled. And PNB corps member Miles Pertl makes 
his choreographic debut with music from Stranger 
Genius Award finalist Jherek Bischoff, whose 
soaring indie compositions always make me feel 
better about life. ( McCaw Hall, $30-$190.) RICH 
SMITH 

NOV 14-16 

Pilobolus: ‘Come to Your Senses’ 

Pilobolus is a troupe that depicts science-related 
narratives through dance. For Come to Your Senses, 


they’ve collaborated with Radiolab and MIT’s 
Computer Science and Artificial Intelligence Lab, 
plus Song Exploder podcast host Thao Nguyen, 
to craft choreography based on the origins of life, 
humanity’s place on earth, and “the beauty and 
strength of human connection.” The UW Chamber 
Singers will accompany the multimedia perfor¬ 
mance with a live score. (Meany Center for the 
Performing Arts, $61/$69.) JOULE ZELMAN 

TheSl ra n ger.com / Eve rOut 



Short 

List 

Abortion AF: The Tour 
Featuring Lizz Winstead 

Clock-Out Lounge, Thurs 
Nov14,9 pm,$20/$25 

Bianca Del Rio: 

It’s Jester Joke 

Moore Theatre, Wed 
Nov 20,8 pm, $37 

Global Party 

Moore Theatre, Fri Nov 15, 
7:30 pm, $10 


The Great Moment 

Seattle Repertory Theatre, 
$55-$72, through Nov 17 

Jim Jefferies 

Paramount Theatre, Fri 
Nov 15,7 pm, 10 pm, $36- 
$46 

Seattle International 
Comedy Competition 

Various locations, Nov 7- 
Dec 1,8 pm 

Stephen King 
Unexpected 

Unexpected Productions’ 
Market Theater, Sun, 

8:30 pm, $10, through 
Nov 17 
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Book Company 


Danny Fingeroth 

A Marvelous Life: The Amazing Story of Stan Lee 

St Martin’s Press 

Longtime Marvel Comics writer Danny Fingeroth worked with Stan Lee for 
over forty years, and now brings forth the definitive biography on the comic 
book legend. 

November 13,7pm, at Elliott Bay Book Company 

Gloria Steinem 
The Truth Will Set You Free, 

But First It Will Piss You Off 

Penguin Random House 

“A fearless book full of passion, resolute perspective, and unbiased hope 
for the future. Gloria brings honest poetry to readers while sharing her 
wisdom on topics that demand our attention today.” 

- Janelle Monae 

November 21, 7pm, at the Paramount Theatre 
(tickets at stgpresents.org) 

Mark Morris 
Out Loud 

Penguin Press 

“Before Mark Morris became ‘the most successful and influential cho¬ 
reographer alive’ (The New York Times), he was a six year-old in Seattle 
cramming his feet into Tupperware glasses so that he could practice walk¬ 
ing on pointe. Out Loud is the bighearted and outspoken story of a man as 
formidable on the page as he is on the boards.” 

December 9,7pm, at Town Hall (tickets at elliottbaybook.com) 

1521 10th Avenue • 206-624-6600 • www.elliottbaybook.com 

Monday-Thursday: 10am - 10pm Friday-Saturday: 10am - 11pm Sunday: 11 a.m. - 9 p.m. 
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Seafood for Dummies 

The Pacific Northwest Seafood Cookbook features foolproof 
recipes as well as more challenging ones. 

BY LEILANI POLK 


D espite having lived in two coastal 
cities where seafood was fresh and 
bountiful, I never really learned how 
to cook it. General intimidation, a 
bigger shopping expense for (what 
seemed to me) an unpredictable outcome, 
laziness... it just felt easier to enjoy seafood 
at a restaurant. Leave it to the pros. 

The Pacific Northwest Seafood Cookbook 
is made for folks like me, 
though experienced sea¬ 
food makers will likely 
find much to bookmark for 
later feasting. It’s written 
by Naomi Tomky, a well- 
regarded industry-experienced Seattle-based 
food writer whose thoughtful analysis on the 
local culinary scene and beyond has appeared 
everywhere from the New York Times to Food 
8c Wine magazine to this very publication, and 
she brings an easygoing conversational tone 
to her cookbook debut. 

The obligatory intro about who she is and 
why her wisdom matters is followed by in¬ 
structions on how to use the book, a brief 
run-through of portion sizes, equipment, in¬ 
gredients. She also has information on where 
to buy seafood, sustainability, the difference 
between farmed and wild fish, including why 
if s acceptable in some species (trout) and not 
in others (salmon), how to judge the freshness 
and quality of varying types of seafood, and 
even how to store it once you get it home. She 
also delivers a short but interesting overview 
of our region’s seafood history and the rich 
melting pot of its varied influences. 


NAOMI TOMKY 

Wed Nov 20, Book 
Larder, 6:30 pm 

Thurs Nov 21, 

Third Place Books 
Seward Park, 7 pm 



EXCERPTED FROM THE PACIFIC NORTHWEST SEAFOOD COOKBOOK. PHOTOGRAPH COPYRIGHT 2019 BY CELESTE NOCHE. 

REPRODUCED BY PERMISSION OF THE COUNTRYMAN PRESS. ALL RIGHTS RESERVED. 

The Slow-Roasted Salmon recipe turned out sublime: moist , tender ; perfect. 


The book is organized into three sections 
(“Fish,” “Shellfish,” and “More”—squid, scal¬ 
lops, sea urchin, etc.). Within these sections 
are chapters highlighting each sea creature 
with more in-depth background and useful 


information (like the difference between 
cod and lingcod, steelhead and regular trout, 
or prawns and shrimp). Then there are the 
recipes, beginning in each section with the 
easiest, aka Tomky’s “foolproof” recipe. The¬ 


oretically with those, you cannot go wrong. 

Tomky’s own seafood knowledge is bol¬ 
stered by generously donated recipes from 
an impressive range of seafood-sawy pro 
chefs, restaurateurs, local cookbook authors, 
amateur cooks, and others who reflect the 
region’s diversity—from big names like Tom 
Douglas, Mutsuko Soma, Eric Rivera, and 
Shiro Kashiba, to Archipelago’s Aaron Ver- 
zosa, Hillel Echo-Hawk of Birch Basket ca¬ 
tering (who prepares meals using precolonial 
ingredients), pastry chef Taghreed Ibrahim, 
and Bonnie Morales of Kachka in Portland. 

The recipes are thoughtful, home-cook 
accessible, mouthwatering (especially when 
paired with the fine food photography of Ce¬ 
leste Noche), and, most importantly, easy to fol¬ 
low for seafood cooking newbs such as myself. 

I decided to try out the Slow-Roasted Salm¬ 
on, Tomky’s foolproof recipe for my favorite 
fish. I picked up a pound of the wild king variety 
from Mutual Fish (a place recommended in 
the book and only about a five-minute drive 
from my house—check that carbon footprint!). 
I prepped the rich orange fillet per the simple 
instructions. Of course, I ended up having to 
roast the salmon twice as long as the recipe 
recommended (it was a big-ass piece of fish), 
but it turned out sublime: moist, tender flakes 
of salmon that melted in the mouth like butter. 
And after finishing it with a drizzle of tangy, 
piquant chimichurri sauce (from Tomky’s ac¬ 
companying recipe), it was perfection. 

The Mister has been eyeing the chapter on 
Dungeness crab. I’ll let him take the lead on 
that (very messy) one. ■ 


Top Picks 

THURS NOV 7 

Saeed Jones: ‘How We Fight for 
Our Lives’ 

Saeed Jones, a good poet who championed good 
poetry as the culture editor at Buzzfeed for several 
years, has poured his talent for writing exuberant¬ 
ly about the most painful shit imaginable into his 
debut memoir, How We Fight for Our Lives. Press 
materials and a growing number of rave reviews 
tell me Jones focuses this book on the trials and 
triumphs of life as a gay black man in America. It’s 
also apparently a paean to his mom. Hard not to 
get behind either mission. And if his nonfiction is 
as searing and surprising as his poetry, then he’ll 
likely scoop up one or two of the major awards 
for which this book has already been nominated. 
(Northwest African American Museum, 7 pm, 
free.) RICH SMITH 


Tim O’Brien: ‘Dad’s Maybe Book’ 

Tim O’Brien-whose best-selling works include 
The Things They Carried and If I Die in o Combat 
Zone, both of which are highly readable and offer re¬ 
vealing glimpses into the world of war-was already 
old when his sons were born. No stranger to loss, 
his new work shares a series of letters he wrote 
for his sons to read after he’s gone. Thankfully, the 
man isn’t dead yet, and Dad’s Maybe Book- which 
touches on everything from soccer to magic tricks 
to, of course, war-is at heart a love letter from a 
father to his sons, something he wished his own 
father had left for him. This sounds direr than it is, 
but as always, O’Brien’s work is filled with as much 
joy and humor as pain. ( Elliott Boy Book Company, 

7pm, free.) KATIE HERZOG 

THURS NOV 14_ 

Azure Savage: ‘You Failed Us’ 

A series of recent studies have shown that Seattle 
Public Schools have one of the worst achievement 
gaps between black and white students in the 
country, and Washington State is dead last in trying 


to do something about it. But cold numbers don’t 
often do much to spur action. That’s where Azure 
Savage’s new self-published oral history You Foiled 
Us comes in. Savage, a student at Garfield High 
School, interviewed 40 students of color about their 
experiences in Seattle’s schools. The book includes 
those interviews, plus Savage’s own reflection on 
the way our public schools handle race and gender 
in the classroom. ( Elliott Boy Book Company, 7pm, 
free.) RICH SMITH 

MON NOV 18_ 

AlpaShah: ‘Nightmarch’ 

If you haven’t been following the news in India 
for the last decade or so, you might not know that 
the government has been at war with a Maoist 
insurgency called the Naxalites, who live and 
operate among the Adivasi in the mid-eastern 
area of the country. The government considers 
the Naxalites terrorists, while the Naxalites 
consider the extremely right-wing government an 
oppressive regime. The government is also thirsty 
for coal and other natural resources sittingjust 
below the land of the Adivasi, India’s indigenous 


people, who are caught in the middle of this whole 
thing. In Nightmarch, renowned anthropologist 
and author Alpa Shah writes about the “hopes, 
aspirations, and contradictions” of the Naxalites 
after spending nearly two years embedded with 
a platoon of the Indian Maoists, tracking the 
motivations behind the government’s increasingly 
aggressive approach to the situation. ( Elliott Boy 
Book Company, 7pm, free.) RICH SMITH 

9 TheStrangBr.com/EveiOut 


Clifford Thompson: 
What It Is 

Central Library, Wed 
Nov 20,7 pm, free 

An Evening with David 
Sedaris 

Benaroya Hall, Sun Nov 10, 
7 pm, $52-$61 

Mo Rocca: Mobituaries— 
Great Lives Worth 
Reliving 

Town Hall, Tues Nov 12, 
7:30 pm, $5 


Short 

List 

Andrea Long Chu: 
Females 

Third Place Books Seward 
Park, Thurs Nov 14,7 pm, 
free 

Ampersand Live 

Moore Theatre, Thurs 
Nov 7,7:30 pm,$15-$45 
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SUBTRONICS 

WITH CHEE, DIGITAL ETHOS, ZIA 


NOVEMBER 21 - 8:30PM 


MXPX 

WITH AMBER PACIFIC 


DECEMBER 28-8:00PM 



THE MONSTERS 

WITH JD SIMO 


JANUARY 17-8:00PM 


SUPER 

DIAMOND 


JANUARY 31 -9:00PM 


THIEVERY 
CORPORATION 

WITH BRAZILIAN GIRLS 


DECEMBER 1 - 8:30PM 


THE POLISH 
AMBASSADOR 

WITH RANDOM RAB 


DECEMBER 30 - 8:30PM 


THE INFAMOUS 
STRINGDUSTEflS* 
YONDER MOUNTAIN 
STRING BANU 


JANUARY 18-8:15PM 


DARK STAR 
ORCHESTRA 


FEBRUARY 6 - 8:00PM 



CATTLE 
DECAPITATION 

WITH ATHEIST, PRIMITIVE MAN, 
AUTHOR & PUNISHER, VITRIOL 


DECEMBER 17-8:00PM 


THUNDERPUSSY NYE 

WITH BEAR AXE, CONSTANT 
LOVERS, TRASH FIRE 


DECEMBER 31 -9:00PM 


STRANGELOVE 
+ NITE WAVE 

WITH RUSHOLME RUFFIANS 


DECEMBER 20-8:00PM 


CASHMERE CAT 


JANUARY 4-9:00PM 


AMBER UU XAVIER OMAR 


WITH MEG & DIA, 
JUSTICE CARRADINE 


JANUARY 21 - 8:00PM 


AMERICAN 
AOTHDRS 
♦ MAGIC GIANT 

WITH PUBLIC 


FEBRUARY 8 - 8:30PM 


WITH PARISALEXA 


JANUARY 25-9:00PM 


METRONOMY 


FEBRUARY 17-8:30PM 


SHOWBOX SODO 

1700 FIRST AVENUE SOUTH 


GRAMATIK 

WITH THE LIBRARIAN, 
BALKAN BUMP 

SI 

THE! 

WITH P< 
DA 

(MASK 

(LUMPGDD 

DUYA, DJ SCHEME, 

NNY TOWERS 

CHON ♦BETWEEN 
THE BURIED AND ME 

WITH INTERVALS 

TROYBOI 

WITH YULTRON, ARGENIL 

NOVEMBER 8 - 9:00PM 

NOVEMBER 11 -9:00PM 

NOVEMBER 13-7:00PM 

NOVEMBER 14-8:00PM 

NAHKO AND MEDICINE 
FOR THE PEOPLE 

WITH AYLA NEREO 

BIG WILD 

WITH EVAN GIIA, ARK PATROL 

THE DEAD SOUTH 

WITH ELLIOTT BROOD 

GANJA 

WHITE NIGHT 

BOOGIE T, JANTSEN, SUBDOCTA 

NOVEMBER 21 - 8:00PM 

NOVEMBER 23 - 9:00PM 

DECEMBER 5-8:00PM 

DECEMBER 12 + 13 -8:00PM 

THRICE 

WITH MEWITHOUTYOU, 

DRUG CHURCH, HOLY FAWN 

TDVEID 

WITH ALMA 

MATOMA * 
TWO FRIENDS 

CIRCA SURVIVE 

JANUARY 25 - 7:00PM 

FEBRUARY 24 - 8:00PM 

MARCH 6 - 9:00PM 

MAY 20 - 7:30PM 


JUKE RUSS 

WITH BASINS 

SLEATER-KINNEY 

WITH KAINA 

KEVIN GATES 

WITH YK OSIRIS, NLE CHOPPA, 
ROD WAVE, SDOT FRESH 

REZZ 

WITH PEEKABOO, 

BLACK GUMMY 

NOVEMBER 22-CHOP SUEY 

NOVEMBER 24 - PARAMOUNT THEATRE 

NOVEMBER 30 - WAMU THEATER 

DECEMBER 21 - WAMU THEATER 


Get tickets at RYC, 

OR CALL 888 - 929-7849 ^ 


com 


SHOWBOXPRESENTS.COM 
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Ballard Blowout! 

Here are the top 10 musical acts to check out at the 
seventh annual Freakout Festival. 

BY JASMYNE KEIMIG, LEILANI POLK, DAVE SEGAL 


O ver the last seven years, Freakout 
Festival has become one of the 
highlights of Seattle’s music 
calendar. Like a miniature South 
by Southwest, Freakout takes over 
a portion of a city—in this case, Ballard—to 
create a hub of intense, fascinating musical 
activity across several venues. Freakout is 
also a record label that mainly focuses on 
the psychedelic and garagey ends of the 
rock spectrum, and FF’s lineup generally 
follows in those veins, with bands from the 
United States, Canada, Mexico, France, and 
Colombia on the bill. 

FREAKOUT FF cofounder Skyler Lo- 

FESTIVAL catelli says that they strive to 

Nov 14-17, various „ . n ^ ~ 

venues in Ballard, provlde a stage for emerglng 

$45-$125 local and international tour¬ 

ing bands to perform to an 
engaged audience who may or may not be 
discovering the artist for the first time. Our 
ultimate goal is that people choose to attend 
Freakout not because of a marquee lineup, 
but rather because they know they will have 
a great experience, discover new bands, and 
share space among other like-minded indi¬ 
viduals in venues no larger than400 capacity.” 
Toward that end, you can use the new Freak¬ 
out 7 app to build your own schedule, listen 
to artists’ tracks, and buy merch and tickets. 
Below, we turn you on to the must-see acts. 

THE ASTEROID #4 

Always pay attention to any band that covers 
a Rain Parade song and collaborates with a 
member of Kaleidoscope (the UK one). 
The Asteroid #4 do a splendid version of 
those Paisley Underground giants’ “I Look 
Around,” which displays AN4’s penchant for 
sublime melodies and gorgeously layered vo¬ 
cals. Over the last 24 years, this group has 
traipsed through the gentler and more pas- 
torally spaced-out end of the psychedelia 
spectrum, building an impressive discogra¬ 
phy. They may have peaked on 1997’s soaring, 
sitar-laced “What a Sorry Way to Go,” but 
AN4 continue to produce sumptuous, melo¬ 
dious psych-rock on 2018’s Collide. DAVE SEGAL 

ELEPHANT STONE 

Montreal indie-rock band Elephant Stone 
stand out from others of their ilk thanks to 
frontman Rishi Dhir’s way of incorporating 
traditional Indian instrumentation (primar¬ 
ily sitar, on which he’s adept, but also tabla 
and dilruba) into jangly, driving psychedelic 
rock that takes many groovy turns. The result 
makes you want to get down, although there 
are plenty of swaying, swirling, otherworld¬ 
ly moments, too. New single “Land of Dead” 
finds the trio taking a heavier, more concise, 
stoner-meets-tronic turn. LEILANI POLK 



RUSSELL JOHNSON 

Khu.eex 9 is a supergroup composed largely of indigenous poets and musicians. 


J0ELGI0N 

Brian Jonestown Massacre percussionist 
Joel Gion is very clever with maracas, to 
quote Brian Eno’s “Baby’s on Fire.” As leader 
of his own band, Gion struts on similar sonic 
ground as BJM: 1960s-inspired psych-rock 
beholden to the golden guidelines set by the 
Beatles, the Chocolate Watchband, and the 
Rolling Stones (Brian Jones-era, of course). 
Gion has a knack for penning instantly 
catchy melodies, conveying a nonchalant 
brilliance that perfectly mirrors his onstage 
demeanor. He may look like he’s out of his 
gourd while slapping tambourines with An¬ 
ton Newcombe & co., but Gion has been pay¬ 
ing attention to psychedelia’s masters and 
creating his own savvy interpretations of it 
over three solid albums. DAVE SEGAL 

KHU.EEX’ 

HeadedupbyTlingitbassist/vocalist(andlaud- 
ed glass artist) Preston Singletary, Khu.eex’ 
(pronounced Koo-eex) are a supergroup 
composed largely of indigenous poets and 
musicians. Beginning as a chance meeting 
between Singletary and legendary funk key¬ 
boardist Bernie Worrell (Parliament-Funk- 
adelic. Talking Heads), Khu.eex’ combine 
far-out funk and jazz with spoken word and 
Great Native Northwest storytelling to pres¬ 
ent a contemporary interpretation of their 
culture to the world. Most recent EP Heen 
(“water” in Tlingit) deals with the impor¬ 
tance of water to indigenous communities 
across the country. JASMYNE KEIMIG 


MICHELLE BLADES 
Y LOS MACHETES 

Mexican-Panamanian multi-instrumental¬ 
ist singer-songwriter Michelle Blades has a 
songbird, dulcet quality to her vocals, while 
her music culls elements of 1970s folk and 
psychedelia, krautrock, garage pop, synth 
rock, Talking Heads-style post-punk, and 
off-beat experimentalism into music that 
is irrepressibly charming. She grew up on 
a steady diet of cumbia, salsa, dembow, and 
son (she comes from a family of salsa musi¬ 
cians), but her style is more informed by the 
time she spent in Phoenix’s underground 
DIY scene and after that, in and around 
Paris, France, home to her label Midnight 
Special and where she eventually settled. 
Her transatlantic band Los Machetes will 
back her at Freakout. LEILANI POLK 

NAKED GIANTS 

Naked Giants encapsulate a lot about your 
early 20s—that goopy, postadolescent peri¬ 
od where the tension between taking things 
seriously, but not too seriously, is at an all- 
time high. The trio balances these extremes 
with great ease. From naming their debut 
album SLUFF (a made-up filler word that 
sounds punk and has taken on a variety 
of meanings) to dealing with dreams of 
wanting to be a star on “TV,” their music is 
raucous, good-natured fun that’s particu¬ 
larly moshable. I just want to run into other 
people’s sweaty bodies while banging to the 
anthemic “Slow Dance II.” JASMYNE KEIMIG 


RAZOR CLAM 

Named after the mollusk that makes its 
home on the Pacific Northwest’s sandy 
beaches, Seattle quintet Razor Clam bring 
grit, glamour, and goth-pop to the stage. 
The all-femme band centers queerness in 
both their music and their live performanc¬ 
es, fostering a space where everyone feels 
safe and free to be themselves. Their 2018 
EP Vicious Sea Cows is packed with a mix of 
salty and sweet tracks that recall goth-rock 
bands such as Siouxsie and the Banshees: 
“ 1 TB” i s a buoyant and synthy bop, perfect 
for bouncing around the dance floor, while 
the spooky, drum-driven “There” is made to 
conjure spells to. JASMYNE KEIMIG 

THESCHIZ0PH0NICS 

This torrid San Diego trio are my pick for 
most exciting prospect at Freakout Festival. 
You can’t help hearing MC5-like revolution¬ 
ary fervor in the Schizophonics’ raunchy ra- 
malama and those gruff, Rob Tyner-esque 
vocals, and anyone who can’t get with that is 
not someone you want to know, brothers and 
sisters. The jams that Pat and Lety Beers and 
a rotating cast of bassists kick out fill you with 
emergency-room energy and the kind of in¬ 
vincible feelings needed to resist the corrupt 
administration currently desecrating democ¬ 
racy. Or you could channel all that kundalini 
the Schizophonics are generating to fuck all 
night. DAVE SEGAL 

THESHIVAS 

Recording for respected labels such as K and 
Burger, Portland’s the Shivas write easy-roll¬ 
ing, reverb-laden rock tunes that adhere to 
traditional psych- and garage-rock moves 
with the devotion of an Ugly Things magazine 
writer. True, there’s no innovation going on in a 
Shivas song, but the compositional panache is 
so strong and the instrumentation so tantaliz- 
ingthat the music’s familiarity leads to “yeahs” 
not yawns. Shiva is the Hindu deity of destruc¬ 
tion, but the Shivas are more apt to pacify you 
than prodyou into a violent rampage. DAVE SEGAL 

TERROR/CACTUS 

Bear witness to one of Seattle’s most inter¬ 
esting bands. They bill themselves as “dig¬ 
ital folklore,” and Terror/Cactus definitely 
make music that embodies the paradoxical 
tension between modernity and tradition. 
With roots in Argentina, multi-instrumen¬ 
talist Martin Selasco and his mask-wearing 
bandmates ingeniously mix cumbia, explor¬ 
atory electronic music, and surf rock on their 
debut LP, Impulsos. These danceable hybrids 
sound like futuristic party music to which 
you drink cocktails made with ingredients 
you’ve never heard of. DAVE SEGAL ■ 
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OYAHALL 


NOVEMBER IB 

A Tuba to Cuba: The Preserva 
with Yusa and Special Guests 


The Preservation Hall Jazz Band brings the sweet sounds of New Orleans jazz to Benaroya 
Hall with a distinctly Cuban twist. Inspired by the band's 2015 trip to Cuba and subsequent 
documentary, A Tuba to Cuba, their latest tour features music written and recorded during 
filming and more songs inspired by it. 


FOR TICKETS: 

206.215 


Perennral fiamenco favorites Casa Patas return to Benaroya Hall with their newest show, 
Ratz de 4. Bom out of the admiration and esteem for flamenco by delving into its most 
primitive roots, thrs show evokes the convergence of cultures and the 
folk tore of Spain 


NOVEMBER 22 & 23 



& BOURBON BAR 

WEDNESDAY, NOVEMBER 6 


SAVANNAH FUENTES PRESENTS 

SKY 


AN EVENING OF FLAMENCO 


THURSDAY, NOVEMBER 7 


THE TWO TIDES 


DEVIN SINHA / NOAH BYRD 


SATURDAY. NOVEMBER 9 



FRIDAY, NOVEMBER 15 


CONVENT BONFIRES 

MANGO, MAN 


SATURDAY. NOVEMBER 16 


AFTER MIDNIGHT CABARET 

RACK TO THE FUTURE 


SUNDAY, NOVEMBER 17 


THE CROCODILE PRESENTS 

ZHAVIA 


TUESDAY, NOVEMBER 19 


THE CROCODILE PRESENTS 

THANK YOU 
SCIENTIST 


WEDNESDAY, NOVEMBER 20 


SEAN HEALY & TASTE MAKER LIVE PRESENTS 

DAX 


THURSDAY, NOVEMBER 21 


THE CROCODILE PRESENTS 

G PERICO 


UPCOMING SHOWS 


FIRDAY, NOVEMBER 22 
DARK DIAMONDS BURLESQUE 
SATURDAY, NOVEMBER 23 
AFTON SHOWS PRESENTS 
FRIDAY, NOVEMBER 29 
HOLIDAY MGMEDY 
SATURDAY, NOVEMBER 30 
SAGA OF SKY WALKER: 

A STAR WARS THEMED VARIETY SHOW 
FRI, SAT, SUN, DECEMBER 6-0 
LADY D'LETTO PRESENTS 
THE BEST BURELSOUE PAGEANT EVER I 
TUESDAY, DECEMBER 10 
MARK DIAMOND 
WEDNESDAY, DECEMBER 11 
FROM INDIAN LAKES 
THURSDAY, DECEMBER 12 
SPEAKEASY JAZZ CATS 
FRIDAY, DECEMBER 13 
AMIR K 

SAT & SUN, DECEMBER 14 & 15 
LADY D'LETTO PRESENTS 
THE BEST BURLESQUE PAGEANT EVER! 


AVAILABLE FOR PRIVATE RENTALS 
WWW.COLUMBlACITYTHEATER.COM 
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Top Picks 


THURS NOV 7 


Twin Peaks, Post Animal, 
OHMME 

■anwifjaiiid Twin Peaks have been known to de¬ 
liver kicking indie rock with heavy twang, garage, 
punkish, and power-pop tendencies, but have 
taken a bit of a turn with fourth and latest studio 
LP Lookout Low. First single “Dance Through It” 
is an easy grooving number with a breezy refrain 
carried on a swinging keyboard melody and 
brightened and bolstered by bursts of brass that 
also give a boost to second single “Ferry Song,” 
its buoyant shuffle imbued with a distinctive 
Music from Big Pink-e ra Band feel. Twin Peaks 
are never quite what I expect, and this warm and 
pleasant outing is no different. Fellow Chicago 
bands support-psych rock sextet Post Animal 
and avant-garde duo OFIMME (singer-songwriter 
and multi-instrumentalist duo Sima Cunningham 
and Macie Stewart). ( Neumos, 8 pm, oil ages, 
$18/$20.) LEILANI POLK 


NOV 7-10_ 

Emerald City Soul Club 14th 
Annual Rare Soul Weekender 

m A residency that’s been active for 14 years is an 
impressive feat of longevity in a town that can be 
pretty fickle. So it’s fitting that the anniversary cele¬ 
bration of Emerald City Soul Club-both a monthly 
event that gets hips shakin’ and asses quakin’, 
and the DJs who spin those righteously soulful 
sounds-stretches over several days. The festivities 
kick off with a meet and greet featuring weekender 
guest DJs and selectors at the Triple Door. Next, 
two nights (Friday and Saturday) of main events, 
Soul Nite #1 and #2, at the usual digs, Lo-Fi; expect 
rare R&B, soul, Latin, funk, crossover, and modern 
45s played by top collectors/DJs from the US and 
Europe. ECSC DJ and Stronger staffer Mike Nipper 
gave me a sneak preview of songs that’ll likely be 
played sometime this weekend: Curtis Lee, “Is She 
in Your Town”; Joanie Sommers, “Don’t Pity Me”; 
Bernadette Bascom, “I Don’t Wanna Lose Your 
Love”; Arnold Blair, “Trying to Get Next to You”; and 
the Incredibles, “Miss Treatment.” There’s also a 
Saturday daytime Big Dig Record Swap at Vermil¬ 
lion, and on Sunday, the All-Dayer Soul Survivor 
Party (actually, 4 p.m. to close) at Screwdriver. In 
sum, plenty of opportunities to gtf down. ( Various 
locations, $10.) LEILANI POLK 


FRI NOV 8 


Seefeel, Dr. Troy 


ROCK/POP 


| You could say this is my most antic¬ 
ipated show of 2019; I’ve been waiting 26 years 
to catch Seefeel live. Led by guitarist/producer 
Mark Clifford and vocalist/guitarist Sarah Peacock, 
the group arose from the UK’s potent shoegaze/ 
post-rock scene, but immediately established 
themselves as outliers, embracing dubby bass lines 
and Aphex Twin-like ambience on releases such as 
More Like Space and Quique. (It made sense that 
Richard D. James remixed the early Seefeel classic 
“Time to Find Me.”) Even more blissed-out and 
ethereal than My Bloody Valentine circa Loveless, 
Seefeel generated impossibly sensuous whirlpools 
of sound up through 1994’s Storethrough EP. Their 
aesthetic gradually morphed into an alien strain of 
IDM while still retaining Seefeel’s mesmerizing gui¬ 



COURTESY OF BALLINPR.COM 


tar daubs and disembodied dub vibrations. Forthis 
gig, I’m betting on a stunning career retrospective 
involving radical interpretations of old faves, with 
possibly some new tracks scattered throughout. 

( Neumos, 7pm, $28/$30.) DAVE SEGAL 


SAT NOV 9 



COURTESY OF GROUND CONTROL TOURING 


Tamaryn, NGHTCRWLR, Foie Gras 


ROCK/POP 


There’s a nostalgia that runs deep 
throughout the music of New Zealand-born 
singer-songwriter Tamaryn. Her music pulls 
heavily from the sounds of Cocteau Twins, 1980s 
synth-pop, and dream pop. Listening, I feel like 
I’m a beautiful model in the early 1990s, living in 
Manhattan and going to parties in the Meatpack¬ 
ing District (or whatever people did back then). 

The fuzzy dreaminess of Tamaryn’s vision comes 
through on her fourth album, Dreaming the Dork, 
which swings between grand goth-pop and darker 
shoegaze sounds. Tamaryn will be joined by Kris 
Esfandiari’s project NGFITCRWLR and Bay Area- 
based “solo dronescapist” Foie Gras. ( Clock-Out 
Lounge, 9 pm, $15/$17.) JASMYNE KEIMIG 


SUN NOV 10 


Afriqua 


The moody, R&B-grounded beats of 
Afriqua (aka Adam Longman Parker) are an inter¬ 
esting exploration into the nexus of Black culture 
and electronic music. The Berlin-by-way-of-Vir- 
ginia producer looks to hip-hop heavyweights like 
Timbaland and the Neptunes as well as classical 
music for inspiration. On his first full-length LP, 
Co/ored-which dropped in October-Parker pulls 
from a wide pool of sounds and influences. Most 
interestingly on “Shout,” he incorporates a clip of a 
man declaring he’s about to sing a slave song that 
then bursts into a mercurial composition of pulsat¬ 
ing beats. It’s Parker’s own rendition of a song of 
sorrow, redemption, and regeneration. ( Re-bar, 

10 pm.) JASMYNE KEIMIG 

June of 44, Select Level 

EH2E3 Count the return of June of 44 as 
one of the bigger musical surprises of 2019. Who, 
you ask? Well, for heads of a certain age, June of 
44 were one of the prime movers and shakers of 
the 1990s post-hardcore/math-rock anti-scene. 
Composed of DougScharin, Fred Erskine, Jeff 
Mueller, and Sean Meadows, J044 purveyed 
disciplined, sinewy rock with humble vocals and 
jagged dynamics over four LPs and three EPs. You 
could think of them as a longer-lasting (as in career 
duration), less-intriguing Slint-who shared J044’s 
Louisville, Kentucky, roots-or a less-prog-oriented 
Don Caballero. It should be interestingto see 
if June of 44 can still pull off their stoic, heroic 
songs after such a long hiatus. ( Crocodile, 8 pm, 
$20-$25 .) DAVE SEGAL 


MON NOV II_ 

Mary Lambert, SassyBlack, 

Youth Speaks Seattle 

Y° u probably know Mary Lambert 
for her vocals on Macklemore and Ryan Lewis’s 
“Same Love,” which she then spun into her own 
song, “She Keeps Me Warm,” and then into her 
own album, Welcome to the Age of Mg Body. But 


she’s also a fine poet! While some of Lambert’s 
work in Shame Is on Ocean I Swim Across feels 
as overdetermined as the title of her collection 
sounds, her plainspoken style and straightforward 
approach to body-image issues and sexual assault 
can be disarming and back-straightening. These 
effects are greatly amplified in Lambert’s perfor¬ 
mances of the poems, which are indisputably 
moving. On this night, she’ll celebrate the release 
of her new album, Grief Creature. (Neptune 
Theatre, 7 pm, all ages, $24.) RICH SMITH 

TUES NOV 12 



Kindness 


ROCK/POP 


| Otherness, the 2014 album by 
Kindness (aka English singer-songwriter/producer 
Adam Bainbridge), cracked me open emotional- 
ly—especially “With You,” the track they produced 
with RfrB wonder Kelela. Bainbridge is able to get 
to the pulpy heart of things, incorporating chilled 
out, soulful sounds to create a transcendent 
spiritual listening experience. Their September 
release, Something Like o War, features an even 
more impressive roster of guest artists, like Robyn, 
Jazmine Sullivan, and the legendary Bahamadia- 
what a cosign! Eighties-inspired tracks like “Cry 
Everything,” “Lost Without,” and “Hard to Believe” 
will put you in yourfeelings and make you want to 
dance. ( Barboza, 8 pm, $20/$22.) JASMYNE KEIMIG 























40 NOVEMBER 6, 2019 THE STRANGER 



THURSDAY 11/7 

TWIN PEAKS 

POST ANIMAL+OHMME 


FRIDAY 11/8 

SEEFEEL 

DR TROY 



§ 

SATURDAY 11/9 

MOONCHILD 

KIEFER 


SUNDAY 11/10 

JAYMES YOUNG 

PHIL GOOD 


FRIDAY 11/8 

NEUMOS VS. TRUMP 

AN ANTI TRUMP DANCE PARTY 



FRIDAY 11/15 

JACK HARLOW 

ALLRLACK 



SUNDAY 11/17 

BRONCHO 

HOT FLASH HEAT WAVE 
* + RINSE & REPEAT 

/ Ml 


WEDNESDAY 11/27 

WE THE KINGS 

NORTHBOUND 


THURSDAY 11/21 

JULIA JACKLIN 

CHRISTIAN LEE HUTSON 


TUESDAY 11/26 

MOON DUO 


FRIDAY 11/29 

MR. CARMACK 




MONDAY 12/2 

NOTHING 

LAUNDER 


TUESDAY 12/3 

HIGH ON FIRE 
+ POWER TRIP 

DEVIL MASTER + CREEPING DEATH 


THURSDAY 12/5 

YOB 

EARTHLESS 

+ BLACKWATER HOLYLIGHT 


FRIDAY 12/6 

ALLAH-LAS 

MAPACHE + TIM HILL 


TUESDAY 12/10 

THE MAKE-UP 


THURSDAY 12/12 

LEE FIELDS & 
THE EXPRESSIONS 


FRIDAY 12/13 

ALEX CAMERON 

HOLIDAY SIDEWINDER 


SATURDAY 12/14 

THE PINEAPPLE THIEF 

FEAT. GAVIN HARRISON 


SUNDAY 12/15 

HOW THE GROUCH 
STOLE CHRISTMAS 

FEAT. THE GROUCH + MURS 


i 


7 A T J 


FRIDAY 11/8 

FOXY APOLLO 

HUEY AND THE INFLOWENTIALS 


SATURDAY 11/9 

THE BUILDING 

HEATHER WOODS BRODERICK 


MONDAY 11/11 

MAKING MOVIES 
+ LOS RAKAS 

WITH SPECIAL GUESTS 




TUESDAY 11/12 

KINDNESS 

WITH SPECIAL GUESTS 


WEDNESDAY 11/13 

BRISTON MARONEY 

COVEY 


MONDAY 11/18 

HOWDY 

NICK DORIAN + CAROLINE SAYS 


THURSDAY 11/14 


TUESDAY 11/19 

CAT CLYDE 

JEREMIE ALBINO 


WEDNESDAY 11/20 

THAT 1 GUY 

WITH SPECIAL GUESTS 


THURSDAY 11/21 

DANNY DENIAL 

DONORMAAL + GUAYABA 


SATURDAY 11/23 

REXX LIFE RAJ 

WITH SPECIAL GUESTS 



TICKETS AVAILABLE AT NEUMOS.COM & THEBARBOZA.COM 

NEUMOS.COM I THEBARBOZA.COM I THERUNAWAYSEATTLE.COM 1925 E PIKE STREET, SEATTLE 


^£K3Pll 


®L 


HAPPY HOUR 4-7PM DAILY • CHICKEN WINGS • $6 WELL SHOT + TALL BOY PBR 


18 TAPS FEAT LOCAL BEER & WINE • CRAFT COCKTAILS' HOT TRAC 

CORNER OF 10TH & PIKE 1142510TH AVE. CAPITOL HILL 


THINGS TO DO Music 



ALISSA ANDERSON 

Vetiver, Matt Dorrien 


ROCK/POP 


| Vetiver main man Andy Cabic’s most 
interesting work occurred during his time with 
Bay Area minimalist funkateers Tussle; he has also 
played guitarfor Devendra Banhart when the lat¬ 
ter was at his peak. Which is not to belittle Vetiver, 
who make fine roots rock, but they lack a certain 
fire and distinctiveness. I’ve found their most 
rewarding release to be the 2008 covers album 
Thing of the Post. On their original songs, Cabic 
and company come across like a more introspec¬ 
tive Fleet Foxes. As steeped in folk-rock history 
as they are, Vetiver have modernized over the last 
decade to become a peddler of sleek, mellow rock 
that could stand to be more colorful and obtrusive. 
(Tractor Tavern, 8 pm, $15.) DAVE SEGAL 


WED NOV 13 


Delvon Lamarr Organ Trio, Rippin’ 
Chicken, Unsinkable Heavies 


SOUL/R&B 


| It didn’t take long for Delvon Lamarr to 
take his killer Organ Trio worldwide. Really not a 
surprise, because while Lamarr tickles the tradition¬ 
al Flammond B-3 jazz grooves, he can drive it into 
some kind of soulfulness in a blink. It’s something 
I’m not sure if contemporary Seattle deserves, 
but that’s another story. Anyway, it’s gonna be a 
guaranteed solid night of gettin’ y’all’s swingables 
swung, what with Rippin’ Chicken, uh, rippin’ into 
organ riffs versus guitar pyrotechnics (they’re prog- 
gy like a motherfucker), and jazzy, swingin’ horn 
rock from Unsinkable Heavies, a group that tends to 
get “out there.” ( Nectar, 8 pm, $15.) MIKE NIPPER 


THURS NOV 14 


EarthGang, Guapdad 4000 


HIP-HOP/RAP 


| EarthGang have that ATL hip-hop 
sound I love, keeping the spirit of Outkast (dirty 
South fun and freaky) alive without sounding 


much like that particular duo. EarthGang are a 
duo, too-rappers Johnny Venus and Doctur 
Dot. They’ve been buzzing since self-releasing 
their debut in 2013, their quirky, psychedelic rap 
eventually catchingthe ears of J. Cole; EarthGang 
signed to his Dreamville Records last year. Their 
major label first (and third full-length overall, 
excluding all the mixtapes and EPs and comp 
singles and guest spots in between), Mirrorlond, is 
a fucking banger. Johnny Venus told Pitchfork that 
the album is inspired by 1978 Wizard ofOz redux 
The Wiz: “It’s really colorful. It’s really dangerous. 
It’s really trippy. It’s literally Freaknik Atlanta in 
the summertime-folks riding around in cars with 
big rims with paint on their faces.” Johnny Venus 
has the gnarly, demented, Caribbean-flecked vocal 
quality, while Doctur Dot is a tad more straight¬ 
forward eccentric, slicker, very slightly quicker— 
though both are lyrically agile, clever, witty as fuck, 
with the ability to be both odd and catchy. They’re 
edging toward stardom. Here’s hoping their quirky 
charm is intact when they arrive. ( Alma Mater 
Tacoma, 9 pm, $20-$75.) LEILANI POLK 


THURS NOV 14-16 


Rachmaninov Symphony No. 2 

Rachmaninov’s music general¬ 
ly causes audiences to melt into sopping puddles 
of their own feelings, and the Second Symphony 
is no different in this regard. The whole thing is 
a violet-tinted croon sung in strings and weepy 
woodwinds, and if you can just allow yourself to 
sit back in your chair, let your eyes soften for a 
bit, and think of the one who got away, then the 
Seattle Symphony Orchestra, conducted in this 
program by James Feddeck, will lead you down a 
gentle path of watercolor memories. The stirring 
finale, however, will jolt you back to the present, 
feeling fully refreshed. Alongside this emotional 
reverie, one of the symphony’s bass clarinet 
players, Angelique Poteat, will present a new cello 
concerto inspired by the environs of the Pacific 
Northwest. ( Benaroya Hall, $24-$134.) RICH SMITH 


FRI NOV 15 


Big Freedia, Low Cut Connie 

■:iia:[»]^;?JSI A friend told me that the relation¬ 
ship between Seattle and New Orleans is strong 
because, traditionally, our fair city was always 
the first or last stop for touring jazz bands from 
the Big Easy. That connection facilitates a cultural 
exchange that’s readily apparent in the acts that 
come through town. And I suppose it would help 
explain why Big Freedia comes through at least 
twice a year-Seattle needs A LOT more bounce. 
This New Orleans rapper is the best version of 
what every MC should be: She knows how to get 



SHERVIN LAINEZ 
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THE 



RECORD 

SHOW 


SATURDAY 
NOV 9th 

3:10pm-S:0lpH 


VERMILLION ART GALLERY 
150811THAVE.SE ATTLEWA 



-violcn 


FEBRUARY 9 

SEATTLE 

MOORE THEATRE 



BURBOZU NOVEMBER 14 


JJIGHLINf] 

WEEKLY ON 

MONDAYS: 

FUCKYEAH BINGO 
7-9PM 

Wednesday, November 6 

UGLY 

Impulse Noise, Great Falls 
Das Helm 
9PM 

Thursday, November 7 

NIGHTFELL 

Nightfeeder 
8PM $12-$ 15 

Friday, November 8 

WOVENHAND 

Dead Spells 
Sterling Serpent 
9PM $15-$20 

Sunday, November 10 

FISTER 

Swamp Heavy 
8PM $12 


Thursday, November 14 

HARLEY POE 

The Homeless Gospel Choir 
Raw Dogs 
8PM $12-$ 15 


Friday, November 15 

DUNGEON SEIGE 
WEST MMXIX 

8PM $13-$30 


Wednesday, November 20 

LITURGY 

Kihalas,The Convictions 
8PM $13-$ 16 


Thursday, November 21 

HIDE 

Nox Novacula, Cyberplasm 
8PM $12-$ 14 

Friday, November 22 

NEON ROSE FEST 2019 

TOKYO ROSE 

Betamaxx 

Makeup And Vanity 
Lucy In Disguise 
Michael Weber 
Dreamreaper 
PSYK 

8PM $17-$20 

www.highlineseattle.com 
210 Broadway Ave E • 21+ 
Dinner service everyday 5-llpm 
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BLUE NOTE. 

BLUE NOTE RECORDS 

80™ BIRTHDAY CELEBRATION 


KANDACE 

SPRINGS 


JAMES CARTER 
ORGAN TRIO 


JAMES 

FRANCES 


NOVEMBER 21 


THE MQQRETHEATRE 

5 


_ H , m[ (flOD) 982-2787 * STGPRESENTS.ORG 

ein 1 HIM : [ Priority Seating Sl Discounts for Groups 10+ call: (2OB) 315- 
w|U rF -- 3 Tickets Available Atticketmaster.com tickrtn 


) 3I5-B054 

ttckeimaster 


Jl ^' 

S 
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V 


f RINITY 


SEATTLE'S #1 NIGHTCLUB 

TRINITYNIGHTCLUB.COM 
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the motherfucking party going. Bring some Icy 
Hot for your knees and get ready for the Queen of 
Bounce to make you MOVE. (Neptune Theatre, 

9 pm, all ages, $24/$27.) JASMYNE KEIMIG 

SAT NOV 16 


MON NOV 18 


Great Grandpa 


■KUHifiam Formerly rooted in ’90s alternative 
grunge-pop realms, Seattle quintet Great Grandpa 
(guitarist Patrick Goodwin trading off on lead vo¬ 
cals with vocalist Alex Menne, with backup from 
bassist Carrie Miller, guitarist Dylan Hanwright, 
and drummer Cam LaFlam) have shifted gears 
for their sophomore LP, Four of Arrows. It’s a lux¬ 
urious yet understated outing that is melodically 
rich, emotive, and well-orchestrated, with more 
pianos, more folk tendencies (picked acoustic 
guitars, pitch-perfect vocal harmonies), more 
twinkling beauty, more introspection (the songs 
“weave through the pains of familial divisions, 
partnership, internal and external forgiveness, 
and the struggles of mental illness”). There’s still 
some dissonance and guitar grit, too. This party is 
the official release celebration for Four of Arrows. 

(Chop Suey, 6:30 pm, oil oges, $13.) LEILANI POLK 

SUN NOV 17 


BRONCHO 



BRONCHO, Hot Flash Heat Wave, 
Rinse & Repeat 



COURTESY OF THE BAND 


COURTESY OF THE BAND 


ROCK/POP 


| Pretty sure you’ve heard BRONCFIO. 
Maybe it was the jangly “Try Me Out Sometime” 
(which sounds like it was ripped straight out of the 
early ’80s post-punk songbook) or the relentlessly 
catchy “Class Historian” (the one with all the 
du-du-du-ing and a guitar riff that feels nostalgic 
and sunny). The Oklahoma indie-rock quartet has 
taken a sexier, groovier turn in 2018 full-length 
Bod Behavior, which starts out strong with “All 
Choked Up,” a snotty little ditty with a sauntering 
and swaggering cowbell-studded rhythm. It’s dark 
and funky-fun, and I imagine it’ll prompt some lip- 
curled dance faces when they bring it to Seattle. 

( Neumos, 7 pm, oil oges, $20.) LEILANI POLK 


Summer Walker, Melii 

ia»iijyi;Ki:i Summer Walker is exactly the voice 
you need to get you through cuffing season, aka 
autumn, aka the time when everyone is trying to 
get boo’d up and retreat from the onslaught of cold. 
The RfrB crooner gets the muddling of emotion this 
time brings: jealousy, desire, melancholy, horniness. 
Despite the subject matter, her songs are buoyant, 
warm, and sexy, like a keyed-up SZA with Brandy’s 
stunning vocal range. Turn on “Stretch You Out” 
when you want to twerk and cry, and “Body” for 
when you feel crazy attracted to the person you’re 
having sex with right now, but are still wondering: 
What else is out there? ( The Showbox, 8:30 pm, all 
oges, $35/$40.) JASMYNE KEIMIG 


The Cinematic Orchestra 

lamiMlJJ- Swinscoe’sthe Cinematic 
Orchestra have been among the fabled Ninja Tune 
label’s foremost purveyors of ornate jazz funk since 
1998. Thankfully, their name is not misleading in 
the least. I recall seeing them perform at South by 
Southwest in the late ’90s or early ’00s, and was 
shocked by how much they evoked something of 
the Sun Ra Arkestra-not what you’d expect from 
a mostly white British ensemble. They were that 
telepathically in sync, that uproariously uplifting, 
that in love with density and elegant chaos. The 
Cinematic Orchestra’s 2019 album, To Believe, 
is loaded with guest vocalists and flirts with 
Hollywood sentimentality and a Sigur Ros-like 
spaciousness, but you can’t fault the exquisite skill 
and care with which it’s constructed. ( Neptune 
Theatre, 8 pm, all oges, $29/$34.) DAVE SEGAL 

TUES NOV 19 

Cave In, Helms Alee, the Primals 

Massachusetts metalcore vets Cave 
In balance brawn and beauty about as artfully as 
anyone in the scene. They often come across as a 
heavier-than-usual shoegaze-rock group, complete 
with those appealing, distant-sounding vocals 
from Stephen Brodsky. But they can also get fairly 
proggy with their baroque guitar riffing and florid 
atmospheres. Unfortunately, Cave In are rebound¬ 
ing from the tragic 2018 death of bassist/vocalist 
Caleb Scofield, but they’re soldiering on, touring 
in support of this year’s Final Transmission LP. It’s 
a majestic slab of melancholy, mountain-top rock 
that sounds like an elegy for their fallen bandmate. 
(El Corozon, 8 pm, oil oges, $19/$21.) DAVE SEGAL 

WED NOV 20_ 

Liturgy, Kihalas, the Convictions 

E30H3EI3 Hunter Hunt-Hendrix is a great 
name for a rock guitarist. It’s also the name of a 
musician you’d totally expect to describe his music 
as “transcendental black metal,” as HHH dubbed 
Liturgy in the New York quartet’s early days. Their 
brand of metal comes adorned with ostentatious 
guitar ululations, the requisite blast beats, and 
HHH’s tormented wails, which you can hear on LPs 
such as Renihilotion and Aesthethico. My fave song 
by them might be “Generation,” which approaches 
Lightning Bolt levels of maniacal repetition and ma¬ 
jestic power. The Ark Work (2015) starts a tendency 
toward prog-rock melodiousness, while Liturgy’s 
newest track, “God of Love,” finds them moving in 
a neoclassical direction, without losing their power 
and pomp. (Highline, 8 pm, $13/$16.) DAVE SEGAL 
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11/9 

SATURDAY 



The Crocodile Presents: 

Little Hurricane @ Chop Suey 

Tango Alpha Tango 21 & Over 


11/9 

SATURDAY 



The Crocodile Presents: 

Billy Idol + Duran Duran 
Tribute Night 

w/ Tiger Tiger & Whiplash Smile 


21 & Over 


11/9 

SATURDAY 



The Crocodile Presents: 

Tamaryn @ Clock-Out Lounge 

Foie Gras, NAWI 21 & Over 


11/9 

SATURDAY 



The Crocodile Presents: 

The Babe Rainbow @ High Dive 

Tomorrows Tulips 21 & Over 



11/12 SCARY POCKETS 1 /II3 PINBACK11 /14 SON LITTLE 11 /15 GHOST LIGHT 1 /16 HIRIE 11 /17 THE GET UP KIDS 
11 /18 ANTHONY RAMOS /19 KILLY 11/20 HILLTOP HOODS 1/21 SHREDDERS 1 1/22 BLITZEN TRAPPER /23 
NESZLO / JSTN 11/24 BLACK MID1 11/27 ROMARO FRANCESWA / PERRY PORTER 11/28 HAPPY THANKSGIVING! 
11/29 KIKAGAKU MOYO 11/30 TRIBAL THEORY 12/2 DREAMERS 12/3 JD MCPHERSON 12/5 BODIES ON THE 
BEACH 12/6 DANIEL PAK1 2/7 AYRON JONES & THE WAY 1 2/9 VINTAGE TROUBLE 1 2/10 DIIV 12/11 ART ALEXAKIS 

2200 2ND AVE ★ CORNER OF 2ND & BLANCHARD 
TICKETS @ THECROCODILE.COM & THE CROCODILE BOX OFFICE 
★ MORE INFO AT WWW.THECROCODILE.COM ★ 



DANCE EVERY NIGHT! SWING ♦ SALSA ♦ TANGO ♦ WALTZ ♦ KIZOMBA ♦ BACHATA 

CENTURY BALLROOM - 915 E PINE ST - CENTURYBALLROOM.COM 
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i _ r 1 TIMES LISTED 

. 7'T M f , ~"\ d \ ■ j A | \Y' : \ are show times. 

( fam. SSS Qw V WH 3 S-|om>NC^s 

'VTlRSrll 5213 Ballard Ave - NW ★ 789-3599 

Wednesday 11/6 

TX ROOTS COUNTRY 

FLATLAND CAVALRY 

KAITLIN BUTTS 

9PM $15/$20 

Wednesday 11/13 

HOLLER STOMP FOLK 

THE GHOST OF 

PAUL REVERE 

EZRA BELL 

8PM $15 

Thursday 11/7 

SOULFUL BLUES ROCK 

PATRICK SWEANY 

HEAD BAND 

8PM $17.50 

Thursday 11/14 

BAY AREA FOLK ARTIST 

SEAN HAYES 

THE LAST REVEL 

8PM $20 

Friday 11/8 

DESERT DISCO 

KOLARS 

DEAR BOY 

9PM $15 

Thursday 11/21 

AN EVENING WITH 

TIM O’BRIEN 

8PM $30 

Friday 11/22 

ALBUM RELEASE PARTY 

THE WARREN G. 
HARDINGS 

FIVE LETTER WORD 

OLD COUNTRY ROSE 

9PM $14/$ 18 

Saturday 11/9 

FLEETWOOD MAC TRIBUTE 

WILD RUMORS 

REBELS OF FORTUNE 

9PM $15 

Tuesday 11/12 

KEXP PRESENTS 

VET1VER 

MATT DORRIEN 

8PM $15 

Sunday 11/24 

AMERICANA FOLK ROCK 

DAN BERN 

REBECCA REGO 

8PM $15 


Sunday 11/10 

KEXP PRESENTS 

MIKAL CRONIN 

SHANNON LAY 

8PM $16/$ 18 



I—II 


FEATURING the sdngs 

“ 6 ABE rw GONNA LEAVE TOU" "DAZED AND CONFUSED" 

■’BRING PT ON HOME; 'WHOLE LOTT A LOVE" 'RAMBLE ON" AND fclANY MORI" 


NOVEMBER 30 AT THE MOORE THEATRE 



HP Jt 11/18 DREAM LOGIC, 11/22 JP HARRIS @ CONOR BYRNE, 11/27 DUSTY 45’S, 11/29 GRAM 
Wi %A PARSONS, 11/30 THE GODS THEMSELVES, 12/1 CASEY NEIL, 12/5 KATE DINSMORE, 12/6 
coking MINUS 5, 12/8 ANDREW MARLIN, 12/9 OMNI, 12/14 DREAM SYNDICATE, 12/15 CHARLIE PARR 


_ 


www.tractortavern.com 


J 


—--— -- ™mnnPF 

(BOD) 902-2787 * STGPRESENTS.ORG 

Clr ElfJUM Priority Seating & Discounts for Groups 10+ call: (206) 3J5-S054 
v|y ’ 1 - 1 f TicketsAvaHabI e Atticketmaster.com ■ 
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NECTAR LOUNGE 

412 N 36th St 
206.632.2020 
www.nectarlounge.com 

FEATURED EVENTS 


NEETAR 


11.8 Friday (Latin) 

NOVALIMA 

El Dusty, Terror/Cactus 


11.9 Saturday (Pop / Rock / Folk) 

KUINKA 

La Fonda, Little Wins 


11.13 Wednesday (Funk / Soul) 

DELVON LAMARR 
ORGAN TRIO 

"MUSIC VIDEO PARTY" 

WITH SPECIAL GUESTS 
Rippin 7 Chicken 
Unsinkable Heavies 


11.15 Friday (Bhangra / Dance) 

JAI HO! 

90S THROWBACK 

HOLLYWOOD VS BOLLYWOOD 
COSTUME PARTY 
Hosted by: PRASHANT 


UPCOMING EVENTS 


11.20 Wednesday (Electronic) 

WASHED OUT (DJ SET) 

Blueyedsoul 

J-Justice (KBCS/ City Soul) 


RfcVR - is 

host rmjw | 

NECTAR LOUNGE 
11 . 32*23 
SEATTLE, MM 


11.22 Friday & 11.23 Saturday 
(Instrumental Rock / Jazz) 

TAUK + JAZZ IS PHSH 
(2 NIGHTS!) 

"FEED THE BEAST TOUR" 


11.24 Sunday (Rock) 

EVE 6 

Dead American 


11.30 Saturday (Electronic) 

GOOPSTEPPA 

SaQi 

Rob Noble 




12.5 Thursday (Electronic) 

BLOCKHEAD 
ELLIOT LIPP 

J-Justice 


12.12 Thursday & 12.13 Friday 

MOON HOOCH 
(2 NIGHTS!) 

with Human Ottoman, Ayo Dot & 

The Uppercuts (THURSDAY only) 
with Biddadat, Swindler (FRIDAY only) 


11.7 CYTRUS & THE FUNKY KNUCKLES 11.10 JACOB JOLLIFF BAND 11.12 THE BLOOD MOON ORCHESTRA 11.14 SODOWN 
11.16 BROTHER ALI 11.19 RUCCI 11.21 JENNY & THE MEXICATS 11.27 & 11.2S THANKFUL DEAD FT ANDY COE BAND 12.6 DJ 
QUIK 12.7 CLINTON FEARON 12.13 CLOUDCHORD AT HIGH DIVE 12.14 HOT BUTTERED RUM 12.18 REEL ROCK 14 SCREENING 
12.19 ANUHEA 12.20 PETTY OR NOT 12.21 RUSS LIQUID AT HIGH DIVE 12.21-22 CHROMEO (DJ SET) 12.27 AN-TEN-NAE 12.28 
"TALKING DEAD" 12.31 & 1.1 THE PHARCYDE 1.3 THE BIG '80S PARTY 1.7 MURKULES 1.10 REZIN TOOTH FEAT POLYRHYTHMICS 
AT HIGH DIVE 1.18 ACORN PROJECT AT HIGH DIVE 1.23 THE MOTHER HIPS 1.25 DOPAPOD 1.30 OG MCTUFF + TRIO SUBTONIC 
1.3' ALBOROSIE 2.7 LITTLE PEOPLE +YPPAH 2.8 PINKTALKING FISH 2.22 DUSTBOWL REVIVAL 2.29 MARCHFOURTH ATNEUMOS 


HIGH DIVE 


513 N 36TH ST 


MARMALADE 

Seattle's Longest Running Funk Night 


11.6 WEDNESDAY (Burlesque) 

11.8 FRIDAY (World Rock / Folk) 


DIEGO'S UMBRELLA 

Buzz Brump 


11.9 SATURDAY (Indie / Alternative) 


THE BABE RAINBOW 

Tomorrows Tulips 


11.10 SUNDAY (Indie/Tribute) 


40 OZ. TO FREEDOM 

(Sublime Tribute) 

Tigers In The Tank (Album Release) 


11.12 TUESDAY (Jazz / Fusion / Funk) 


SMACK TALK 

Seven Eighths, Sunflower 


11.13 WEDNESDAY (Bluegrass / Rock) 


LIVER DOWN THE RIVER 

Space Owl, Alex Rasmussen Band 


11.15 FRIDAY (Emo / Pop-Punk) 


GREEN LAKE BASEMENT 

College Radio, Something United, Nedder 


11.16 SATURDAY (Prog Rock /Fusion) 


CONSIDER THE SOURCE 

Gypsy Temple, Lost Ox 


11.17 SUNDAY (Psych / Space-Folk) 


CHRISTA SAYS YAY 

~he Harper Conspiracy, WaterPenny 


11.19 TU ESDAY (Rock / Alternative) 


SKYQUAKE 

Reality Check, Johnny & The Bad Boys 
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THINGS TO DO -► Music 


Short 

List 

Allen Stone’s Karaoke 
Extravaganza 

Triple Door, Fri Nov 15, 

Mon Nov 18,8 pm, all 
ages, $75 

The Aquabats, PPL 
MVR, “TBD” 

The Showbox, Thurs 
Nov 7,7:30 pm, all ages, 
$25/$28 

Bea Miller, Kah-Lo, 
Kennedi 

The Showbox, Tues Nov 
12,8:30 pm, all ages, 
$20/$23 

Brittany Howard 

Moore Theatre, Mon 
Nov 18,7:30 pm, all ages, 
$40-$70 

Bruce Cockburn 

Neptune Theatre, Sun 
Nov 10,8 pm, all ages, $49 

Carissa’s Wierd - An 
Evening with Mat 
Brooke & Jenn 
Champion 

Fremont Abbey Arts 
Center, Sat Nov 16,7 pm, 
9:30 pm, all ages, $22/$25 


CATHEDRALS XXVIII: 
Jesca Hoop, Ken 
Stringfellow, Chloe Foy 

Saint Mark’s Cathedral, 

Fri Nov 8,7 pm, all ages, 
$0-$23 

Chelsea Wolfe, 
lonna Gika 

The Showbox, Wed 
Nov 20,8:30 pm, all ages, 
$25/$30 

Fisher, Claptone, 

Idris Elba, Weiss, Taiki 
Nulight, Little Fritter, 
Sean Majors 

WaMu Theater, Sat 
Nov 9,8 pm 

Freaout Fest Afterparty: 
Nots, Guests 

Belltown Yacht Club, Sat 
Nov 16,9 pm, $10 

The Get Up Kids, Kevin 
Devine, The Whiffs 

Crocodile, Sun Nov 17, 

8 pm, $27/$32 

KEXP Presents Death 
and Music 

Town Hall, Wed Nov 13, 
7-11 pm, $0-$10 

Kip Moore, Kylie 
Morgan 

Neptune Theatre, Sat Nov 
9,8 pm, all ages,$34-$48 


KNKX & Jazz In The 
City Presents Tia Fuller 
with Marina Albero 

Triple Door, Sat Nov 9, 

7 pm, all ages, $40-$45 

Ladies & Gentleman, 

An Evening with Jason 
Mraz & Raining Jane 

Paramount Theatre, Nov 
9-10,8 pm, $45-$425 

Little Brother 

The Showbox, Fri Nov 8, 

9 pm,$30/$35 

LIVt, Campana, ALLA, 
DJ Kween Kay$h 

Clock-Out Lounge, Fri Nov 
15,9:30 pm, $12/$15 

Melanie Martinez, 
Lauren Ruth Ward 

Paramount Theatre, Wed 
Nov 20,8 pm, all ages, $32 

Mikal Cronin, 

Shannon Lay 

Tractor Tavern, Sun Nov 
10,8 pm, $16 

Moonchild 

Neumos, Sat Nov 9, 

8 pm, $23-$100 

The Movie Music of 
John Williams 

Benaroya Hall, Nov 8-10, 
$35-$101 

Noah Gundersen 

The Showbox, Sat Nov 16, 

9 pm, all ages, $22/$25 


Novalima, El Dusty, 
Terror/Cactus, 

Nectar, Fri Nov 8, 

8 pm, $20-$50 

Ray LaMontagne, Kacy 
& Clayton 

Moore Theatre, Nov 16-17, 
8 pm, all ages, $37/$122 

Ski Mask The Slump 
God, Pouya, Pop 
Smoke, DJ Scheme, 
Danny Towers 

Showbox Sodo, Mon 
Nov 11,9 pm, all ages, $40 

Tobe Nwigwe 

The Showbox, Sun Nov 10, 
8 pm, all ages, $25/$30 

Trace Bundy 

Benaroya Hall, Thurs 
Nov 7,7:30 pm, all ages, 
$25-$45 

TroyBoi, YULTRON 

Showbox Sodo, Thurs 
Nov 14,8 pm, $35/$40 

A Tuba to Cuba: The 
Preservation Hall Jazz 
Band with Yusa and 
Special Guests 

Benaroya Hall, Mon Nov 18, 
7:30 pm, $37-$154 

Young Thug, Machine 
Gun Kelly, Polo G, Strick 

WaMu Theater, Sun 
Nov 10,7:30 pm, all ages, 
$42-$199 


Early Warnings 

SLEATER-KINNEY Paramount Theatre, Nov 23-24,8 pm, $34-$39 


LAKE CITY RECORD SHOW 




All styles of music 
Most recent tour was with 
Geoff Tate of Queensryche 

DougMcGrew.com 

206-679-2655 


G) mS S m 


SPACEBONES • WAXER 


LAURA HICKLI • RACHAELS CHILDREN 
CALM DOWN PARTY 


JEFF CROSBY & THE REFUGEES 
THE OTHER TRUCKERS 

(DRIVE BYTRUCKERSTRIBUTE] 


IFU VINYL • JANGO • J. MOE DAE 
MATISSE*TONY MONTANA 


ELSPETHTREMBLAY. PAIGEALLBRITTON 
KRISTEN MARLO 


STAY PRIX • ROBOT & RAVIDAT 
HAND MODEL. NEON BLOOM 


ROOKIE WARHEAD. VICE AND VIRTUE 


SEAGAZER 

POINT OF ARCHES .REALITY CHECK 


SEASIDE TRYST .SPECIAL GUESTS 


CHEVEYO • RED RIBBON • HOTEL VIGNETTE 


JUXTA RUZE • THIS FAIR CITY 
ONE STEP FROM EVERYWHERE 


CAPE DISAPPOINTMENT 
SWIMMING IN CIRCLES .MASON REED 

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii 

f * CENTRALSALOON.COM ® * 


(( X 207 1ST AVF S / 1 



THE CHAINSMOKERS, 5 SECONDS OF SUMMER, LENNON STELLA Tacoma Dome, Tues Dec 3,7pm, $50-$100+ 


BENJAMIN GIBBARD, JOHNATHAN RICE Washington Hall, Fri Dec 20,8 pm, $50 


BEARTOOTH ft MOTIONLESS IN WHITE Showbox Sodo, Sat Jan 4,7pm, $30/$33 


THE INFAMOUS STRINGDUSTERS, YONDER MOUNTAIN STRING BAND The Showbox, Sat Jan 18, 8:15 pm, 
$30/$33 


DERMOT KENNEDY Paramount Theatre, Sun Jan 26,8 pm, $28-$34 


MICHAEL KIWANUKA The Showbox, Wed Jan 29,8 pm, $25/$28 


THE NEW PORNOGRAPHERS, DIANE COFFEE Neptune Theatre, Thurs Jan 30,8 pm, $34 


SINEAD O’CONNOR Paramount Theatre, Tues Feb 4,8 pm, $44 


DARK STAR ORCHESTRA The Showbox, Thurs Feb 6,8 pm, $30/$33 


DWEEZIL ZAPPA Neptune Theatre, Thurs Feb 6,8 pm, $39/$64 


BLAKE SHELTON Tacoma Dome, Fri Feb 14, 7pm, $39-$109 


DR. DOG, MICHAEL NAU Neptune Theatre, Fri Feb 14,9 pm, $27/$29 


LED ZEPPELIN 2 PLAYS III: A 50TH ANNIVERSARY CELEBRATION Neptune Theatre, Wed Feb 19,8 pm, 

$19/$24 


MURDER BY DEATH Neptune Theatre, Fri Feb 21,8 pm, $24/$29 


LESLIE ODOM JR. Neptune Theatre, Sun March 15, 8 pm, $25/$29 


DAN DEACON Neptune Theatre, Fri March 20, 9 pm, $17/$19 


BILLIE EILISH Tacoma Dome, Fri April 10,7:30 pm 


WHITE DENIM, CHRIS FORSYTH Neumos, Fri April 10,8 pm, $23/$25 


POLIQA, WILSEN Neptune Theatre, Thurs April 16,8 pm, $19/$21 


ALICE COOPER, LITA FORD McCaw Hall, Mon April 20,8 pm, $35-$75 



^QWEQy 


Idkordim? led mm place, fop for 
foodt drirth * Si iim mterfammd! 

NOVEMBER EVENTS 


11/1 Shameles* Hu-wy (Rock) BdlpmUO 1 1 j 

I|/3 ! &rittflnry CoU»*S Ac outfit Set Wpm FHGf “ —"" 

11/3 ttorth By NnrtfiwtfsE (itodcj 8:30-11 JD FREE 
11/3 5eana wkt v. Buccaneers 1:05pm Kickoff FREE 

1114 Open Mic Mondays Comedy/Acoustic Sew 7-lOpm FREE _ * * 

11T6 Wedne^d^y Night Cofnedy with Du.xkf GoiJd fl:30-10pm FREE V 

11/7 Jukebox Live Karaoke with Student TUt: Auction. 5:30-3pm FREE ^ e kj ' - 

1 m 24 Madison (Soul Funk. Rock) fi-llpm FREE - f 

11/3 Cory Vincent Acoustic Set S-7pm FREE ^ 4K 1 jp fc 

11/3 False S>[?n%£ of Sccunty 8 Rain City Rrwind (Rock/Pnpf gt-Hpm FREE - ^ ' " J 

lift! Seahawks v. 49ers Hosted by M*ke Brown GAW£&-RaFFlES-FRi£E 5 S:l5pm Kickoff FREE 

11/13 Wednesday Night Comedy with Ke*rni< A|4o S30-1Opm FREE 

11/14 TTiirstdayi: Disco n. Funk! 3p-l3nni FREE 

IVlS CD Woodbury Trio (Soul) fl-llpm FREE V- 'fZ 

1116 New Sfmsation The Lovecats (Tribute) SiQ 

I*/17 EL** Utin MU 5:30-8:30piti *10 ~ 

1 Lhft Open hbc Mondays Comedy/Acoirtbc Sea MOpm F REE 

1V20 Wednesday Night Comedy with Steven ftriggs @:30-10pm FREE 

11/71 Songwriters Showcase: hrinnato perTgffniarKp? Irmn I owl artists 7-lljwn FREE 

IF/22 The Best BOs Party Ever! {So Far) with Hue Wave 9p-l2am S15/J20 

11/23 Rain City Time Machine with Electric Boots B-lljun SlQ 

ir/24 Seahawks v, E*gtes hosted by M-ke Grown GAMES^RAFFlE^PRIZES S:20pm KidcofF 
H/25 Qppn Miq. Monday? CpTngdy/Acxwstic S*1* 7-10pm FREE 
1T/27 Wednesday Night Comedy whJi Todd Johnson 8:3Gpm-lOpm FREE 
1IT28 Thanksgiving &ay! 

1V23 Apple Oup Ip Kickoff FREE 
11/29 Toys For Tp<? Fundraiser 

TRIVIA • TACOS * TEQUILA TUESDAYS! 7-9P 
FREE COMEDY EVERY WEDNESDAY NIGHT 8:30-10P 
NFL & COLLEGE FOOTBALL! (WE HAVE THE PAC 12 NETWORK) 

Hod ym Hdiclay Party km! Pooh Pwiok AmlaUd 



























































46 NOVEMBER 6, 2019 THE STRANGER 




8 PM Sat Nov, 16, 2019 

First Free Methodist Church 

"Home Turf" 


Music of Gyorgi Ligeti, Leos Janacek, 
Reena Esmail and Frederic Chopin 



Edward 


CULTURE 


Tickets available at smcoin.usic.org 


Gcoffruy Larsen, 



C A 


y a 


0 


HZJL3LX 


k 


A 


A GOOD LOOK N TOUR 


SATURDAY, MAY 2 

GORGE AMPHITHEATRE 


sound fu ?. Y. the ald jm and Nnrux 02 FGiival an v: olt now 

Jfu*fiiL±JMP40*r.«iM rMwftludNf&u* 


THINGS TO DO Music 


Thurs 11/7 

LIVE MUSIC 

★ BARBOZA Lophiile, Samurai 
Del, 8 pm, $15 

BELLTOWN YACHT CLUB 

Meanderthals, Good Job, 
PowerBleeder, Iffin, 9 pm, $10 

CHAPEL PERFORMANCE 
SPACE Pneuma, 8 pm, $20/$25 
CHOPSUEY Riddim Takeover 
Part 2,8 pm, $12-$18 
COLUMBIA CITY THEATER The 
Two Tides, Devin Sinha, Noah 
Byrd, 8 pm, $10 
O CROCODILE Yung Bae, 
Birocratic, 8 pm, $17/$20 
EL CORAZON Nekromantix, 
Stellar Corpses, 7:30 pm, $15-20 
HIGHLINE Nightfell, Nightfeeder, 
Guests, 8 pm, $12/$15 

★ NECTAR The Funky Knuckles, 
Motus, Cytrus, 8 pm, $12-$22 
SEA MONSTER LOUNGE The Jour¬ 
ney of Not Knowing 8-9:30 pm 
SIFF CINEMA EGYPTIAN Alaska 
Thunderf*ck: Amethyst Journey 
Live, 7 pm, $35-$110 

TIM’S TAVERN Hummingbull, 
Hayden Thomas, Ryan 
Zimmerman, 8 pm, $5 
TRACTOR TAVERN Patrick 
Sweany, Head Band, 8 pm, $18 
©TRIPLE DOORStringShot: 
Roy Rogers, Badi Assad, Carlos 
Reyes, 7:30 pm, $25-$32 
©VERA PROJECT Cinders, 
Guests, 7:30 pm, $10/$12 

CLASSICAL/ 

OPERA 

MEANY CENTER FOR THE 
PERFORMING ARTS Danish 
String Quartet, 7:30 pm, $41/$49 

©RESONANCE AT SOMA 
TOWERS The Complete Songs 
of Edvard Grieg: Fjell & Fjord, 
7:30-9:30 pm, $25 

DJ 

Q NIGHTCLUB Field Trip 96: 
Chris Lorenzo, 9 pm-2 am, $15 

JAZZ 

THE ROYAL ROOM An Evening 
with Jazz Underground, 8 pm, 
$ 10/$12 

Fri 11/8 

LIVE MUSIC 

★ ©CHOPSUEYMaxo Kream, 
Q Da Fool, 8pm,$20-$50 
COLUMBIA CITY THEATER 

Storm Rider - A Musical Tribute 
to the Doors, 8 pm, $10-$20 
CONOR BYRNE Byrnin’ it Down 
with Santa Poco and Bakersfield 
Mafia, 9 pm-12 am 
© CROCODILE Max Bemis, 
Perma, Museum Mouth, 7:30 pm, 
$17/$21 

© EL CORAZON Suffocation, 
Belphegor, Abiotic, Necronimocon, 
7 pm, $25/$30 

©FREMONT ABBEY NESTRA, 
Sh8peshifter, 7:30 pm, $10 
THE FUNHOUSE Divide And 
Dissolve, Bitter Lake, Rhyolite, 
Plexi, Johnny Ointment, 9:30 
pm,$8/$10 

HARD ROCK CAFE Elton Joel 
- A Tribute to Elton John & Billy 
Joel, 9:30 pm, $15 
HIGH DIVE Diego’s Umbrella, 
Buzz Brump, Guests, 8 pm, $10/$15 
HIGHLINE Wovenhand, Dead 
Spells, Sterling Serpent, 9 pm, 
$15-$20 

LUCKY LIQUOR Fox Medicine, 
Crud Guns, Blightmaker, 8:30 pm, $8 
PACIFIC ROOM Sheri Roberts 
Greimes, 8 pm, $13-$20 

PARLIAMENT TAVERN Gravel- 
Road, Low Hums, Sweet Jesus, 9 pm 
THE ROYAL ROOM Debbie 
Miller, The Drifter Luke, Anna St. 
Lee, 8-11 pm, $12 

★ © SHOWBOX S0D0 
Gramatik.The Librarian, Balkan 
Bump, 9 pm, $25-$40 


SKYLARK CAFE ft CLUB Rough 
Closeup, Barton Carroll, Miguel 
Escobar, 7 pm, $8 
SUBSTATION WAVES Presents: 
Magical Creatures, 9 pm-2:15 
am, $27-$30 

SUNSET TAVERN JupeJupe, 
Dust Moth, The National Honor 
Society, 9 pm, $10 
TRACTOR TAVERN KOLARS, 
Dear Boy, 9 pm, $15 

★ © TRIPLE DOOR Del McCoury 
Band, 6:30 pm, 9 pm, $35-$45 

CLASSICAL/ 

OPERA 

ST. DEMETRIOS GREEK 
ORTHODOX CHURCH Kastalsky 
Requiem: Memory Eternal to the 
Fallen Heroes, 7:30 pm, $32-$52 

DJ 

BELLTOWN YACHT CLUB This 
Charming Man, 9 pm, $0/$5 
Q NIGHTCLUB Pop Secret: 
Cedric Gervais, 10 pm-2 am, $15 

JAZZ 

TRIPLE DOOR MQ STAGE 

Sundae + Mr. Goessl, 5 pm, free 

Sat 11/9 

LIVE MUSIC 

©BALLARD HOMESTEAD 

Lucy Wainwright Roche, 

7:30 pm, $0-$20 
BARBOZA The Building, Heather 
Woods Broderick, 7 pm, $12/$14 
CHOPSUEY Little Hurricane, 
6:30 pm, $17-$20 
COLUMBIA CITY THEATER 
Helen America, Katie Kuffel, 

Sarah Shay, 8-11 pm, $20 
CROCODILE Billy Idol & Duran 
Duran Tribute Night with Tiger Tiger 
a Whiplash Smile, 8 pm, $15-$20 
THE CROCODILE BACK BAR 
Sun Seeker, Duncan Fellows, 
Carriers, 6 pm, $10/$12 
DARRELL’S TAVERN Clean 
Lines, Die Nasty, Tuff Talk, 8 pm, $10 
THE FUNHOUSE Grinding Eyes, 
Dirty Sidewalks, 10 pm, $8/$10 
HIGH DIVE The Babe Rainbow, 
Guests, 8:30 pm, $15/$17 
©HOLLOWEARTH RADIO 
Cheveyo, Western War, DAYS, 
Left Neglect, 8 pm-12 am, $7-$15 
©KIRKLAND PERFORMANCE 
CENTER Micky DolenzofThe 
Monkees, 8-10 pm, $80 
©LUCKY LIQUOR David’s Van, 
Pom Pom, Mr. Dinkles, The New 
Advocates, 7-10 pm, $10 
NECTAR Kuinka, La Fonda, Little 
Wins, 8 pm, $15-$50 
PARLIAMENT TAVERN REV UP! 
with The Pornadoesl, 9 pm, $10 
©THE ROYAL ROOM An 
Evening With Matt Alber a 
Friends, 8:30 pm, $20-$35 
SHOWBOX SODO Herobust, 8 pm 

★ THE SHOWBOX Infected 
Mushroom, 7 pm, $27/$35 
SUBSTATION Worshipper, Horse- 
burner, Summoned By Giants, 
Greenriver Thrillers, 9 pm, $12 
SUNSETTAVERN Danny New¬ 
comb and the Sugarmakers, Stereo 
Embers, Purusa, 8:45 pm, $12 
TIM’S TAVERN Tiny Hands, 
Squirrel of Shame, Random 
Rockers, Moose Almighty, 7 pm, $8 
TRACTOR TAVERN Wild 
Rumours (Fleetwood Mac Tribute), 
Rebels of Fortune, 9 pm, $15 
TRIPLE DOOR MQ STAGE The 
Moonspinners, 8:30 pm, free 
VICTORY LOUNGE Jeffrey 
Lewis a The Voltage, Wuhlux, 
8:30 pm, $10 

CLASSICAL/ 

OPERA 

BENAROYA HALL Duo Melis, 
7:30 pm, $40 

©CHAPEL PERFORMANCE 
SPACE Seattle Composers’ 
Salon, 8 pm, $5-$15 

DJ 

MONKEY LOFT Innerflight» 
DROP: PsychemagibCody 
Morrison > KDJ Bday Bash!, 

10 pm-4am, $15 


JAZZ 

PACIFIC ROOM Thomas 
Marriott Quartet, 7 pm, $17-$25 

Sun 11/10 

LIVE MUSIC 

BELLTOWN YACHT CLUB 

FINKEL, Trick Candles, Kowari, 

9 pm, $10/$12 
CENTRAL SALOON Elspeth 
Tremblay, Paige Allbritton, 

Kristen Mario, 8-11 pm, $10 
COLUMBIA CITY THEATER 
Don’t Stop Or Well Die, The 
Sloppy Boys, 8 pm, $15 
HIGHLINE Fister, SwampheavY, 
Guests, 8 pm, $12 
NECTAR Jacob Jolliff Band, Mile 
Twelve, 8 pm, $12-$22 
SUNSET TAVERN Levi Fuller 
and the Library, Pufferfish, Tekla 
Waterfield, 8 pm, $10 
© TRIPLE DOOR Roots Rising! 
with Matt Andersen, Gaby Moreno, 
Liz Vice, 7:30 pm, $22-$30 

CLASSICAL/ 

OPERA 

RESONANCE AT SOMA 
TOWERS Alice and Clifford 
Badgley, 7 pm, $15 
©TOWN HALL Michi Hirata 
North: Beiju Celebration, 5-7 pm 



LIVE MUSIC 

BARBOZA Making Movies, Los 
Rakas, 8 pm, $12/$14 

©TRIPLE DOOR Over the 
Rhine, 7:30 pm, $25-$55 

CLASSICAL/ 

OPERA 

BENAROYA HALL Seattle Wind 
Symphony Presents: Honoring Our 
Veterans, 7:30-9:30 pm, $0-$25 

Tues 11/12 

LIVE MUSIC 

© CROCODILE Scary Pockets, 

8 pm, $20-$24 

THE FUNHOUSE Jeremy Nasta, 
Tom Esch, Adversary, 8:30 pm, 
$ 8/$10 

NECTAR The Blood Moon 
Orchestra, Crystal Beth & Boom 
Boom Band, Shaina Shepard, 8 
pm, $10-$16 

© NEUMOS Jaymes Young, 

8 pm, $20/$22 

SUNSET TAVERN French for 
Rabbits, Coach Phillips, The Two 
Tides, 8 pm, $10 
©TRIPLE DOOR Over the 
Rhine, 7:30 pm, $25-$55 

JAZZ 

HIGH DIVE Smack Talk, Seven 
Eighths, Sunflower, 8 pm, $8/$10 

©JAZZ ALLEY New York 
Voices, 7:30 pm, $31 
TRIPLE DOOR MQ STAGE 

Mambo Cocktail Hour with 
Elspeth Savani, 5 pm, free 


Wed 11/13 

LIVE MUSIC 

BARBOZA Briston Maroney, 

8 pm, $12/$14 

★ ©BLACK LODGE Big Bite, 
Dreamdecay, Nasti, 9 pm, $10/$12 
CHOPSUEYGuero Brown, The 
Arnolds, Seagazer, 8 pm, $8/$10 
COLUMBIA CITY THEATER 
Patrick Park, 8 pm, $10/$12 

★ CROCODILE Pinback, 7 pm, 
$25-$28 

EL CORAZON Fit For An 

Autopsy, Lorna Shore, The Last 
Ten Seconds of Life, Dyscarnate, 
Malevolent Breed, Hands of 
Deliverance, 6:20 pm, $20 
HIGH DIVE Liver Down 
The River, Space Owl, Alex 
Rasmussen Band, 8 pm, $6-$10 


NEPTUNE THEATRE Penny & 
Sparrow, 8 pm, $18.50 
© RENDEZVOUS Jordy Searcy 
Live!, 6 pm, $10 

©SHOWBOXSODO CHON, 
Between the Buried and Me, 
Intervals, 7 pm, $25/$30 
©THE SHOWBOX Our Last 
Night, I See Stars, The Word Alive, 
Ashland, 7:45 pm, $20/$25 
SUNSET TAVERN Tow’rs, B.R. 
Lively, 9 pm, $13 
TIMBRE ROOM 0RQID Record 
Release Party, 8 pm, $10 
TRACTOR TAVERN Ghost of 
Paul Revere, Ezra Bell, 8 pm, $15 
TRIPLE DOOR Craig Finn, 
Cassandra Jenkins, 8 pm, $25 
VERMILLION T&C Presents 
Seasons Showcase #4: Indigenous 
Resonance, 8-11 pm, $5-$15 

Thurs 11/14 

LIVE MUSIC 

©THE AUDITORIUM @ 
UHEIGHTS Devon Welsh, Sorry 
Girls, 129,600,8 pm, $12/$14 
BARBOZA Yellacatt, DJ CARE, 

8 pm, $10 

CHOPSUEY Night Hikes, 

Juliette, Marigo, 8 pm 
THE CROCODILE BACK BAR 

Son Little, 8:30 pm, $18 
EL CORAZON ABK& Big 
Hoodoo, Pill Brigade, Con-Crete, 
Mr. Mortis, 8 pm, $15/$17 
HIGHLINE Harley Poe, The 
Homeless Gospel Choir, Raw 
Dogs, 8 pm, $12/$15 
LO-FI Trash Cult, Florida Man, 

8 pm 

NECTAR The Trilogy Tour: 
SoDown, Megan Hamilton, Since 
JulEYE, Guests, 8 pm, $15/$16 

SEA MONSTER LOUNGE 

Brendan’s Little Big Band, 8-9:30 
pm, free 

SKYLARK CAFE ft CLUB Glass 
Beaches, Kelsey Sprague, Bird 
Bones, 7:30 pm, $8 
TRACTOR TAVERN Sean Hayes, 
The Last Revel, 8 pm, $20 
TRIPLE DOOR Rick Estrin & The 
Nightcats, 7:30 pm, $25-$32 
TRIPLE DOOR MQ STAGE 
Drummerboy Quartet with Mark 
Hurwitz, 5 pm, free 

★ ©VERA PROJECT Role 
Model, Guests, 8 pm, $15-$50 

DJ 

Q NIGHTCLUB Field Trip 97: 
Yotto, 9 pm-2 am, $15/$20 

JAZZ 

JAZZ ALLEY Blood Sweat & 
Tears, $51 

Fri 11/15 

LIVE MUSIC 

★ ©ALMA MATER TACOMA 

Dude York, 9 pm, $12 

BELLTOWN YACHT CLUB 

Spread Presents: Franks a Deans, 
Kids on Fire, Unemployables, 

9 pm-12 am, $10 

© CAFE RACER Den Tapes 
Showcase, 7-11 pm, $5-$10 
©CHAPEL PERFORMANCE 
SPACE SIMF: Odeya Nini + Black¬ 
well/Mines Duo, 8 pm, $5-$20 
COLUMBIA CITY THEATER 
Convent Bonfires, Mango, Man, 
7:30 pm, $13/$20 
CROCODILE Ghost Light, 8 pm, 
$15/$18 

DARRELL’S TAVERN The Scoffs, 
The Swaggerlies,Thin Men, 8 
pm, $8 

©FREMONT ABBEY Heather 
Mae Trio, Amber Darland, The 
Sweet Goodbyes, 6:30 pm, $0-$18 
THE FUNHOUSE Ulthar, 

Spasmo, 9 pm, $10/$12 
©HARD ROCK CAFE 
Metalgeddon, 7-11 pm, $10/$12 
HIGH DIVE Green Lake Basement, 
College Radio, Something United, 
Nedder, 9 pm, $10/$12 
LO-FI Detonator, Die Nasty, 
Despairer, 9 pm, $10 
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SEA MONSTER 

LIVE MUSIC 






21+ only 


★★ DON’T MISS SHOWS ★★ 

FRI 11/15: LIVE funk/soul party w/ 
BOOGIE BOYZ fi FUNKY 2 DEATH 8PM $10 

WED NOV 27: FREE THANKSGIVING EVE PARTY 
W/ HEATHER THOMAS + MARINA CHRISTOPHER 
+ MARINA ALBERO + PETER DANIEL 10PM 
PND FREDDY FUEGO 6TET 
LIVE REGGRE/HIP-HOP 8PM 


7PM 

10PM 

TUESDAY NIGHTS 

EMILY MCVICKER OPEN MIC 

JOE DORIA PRESENTS: 

Live B3 organ jazz funk FREE 

8PM 

10PM 

WEDNESDAY NIGHTS 

Live SOUL, FUNK 
& JAZZ bands free 

8PM 

10PM 

THURSDAY NIGHTS 

NEW LIVE BANDS 

PROUD & NASTY OPEN JAM FREE 

9PM 

FUNKY 2 DEATH FRIDAYS 

Live funk and soul revue w/ 

DJ ROC PHIZZLE $10 

7PM 

10PM 

CUBAN/LATIN SATURDAYS 

700 FUNK SATURDAY $10 

J 


SEAMONSTERLOUNGE.COM 

206 992-1120 • 2202 N 45th St • Seattle 




Jive music 
** dinner 


dinner & flH: O CJ 1 I 
Show IV/i v 

% 



lOVEMBER lift 
VEMBER12 

9T.3 KBCS WELCOMES- 

over the rhine 

WED/NOVEMBEB 13 


t 


WEO/NOVEMBER 6 . 

THE EARSHOT JA2Z F ESTIVA L PRESENTS 6TG PRESENTS 

amendola vs. blades, Craig finn^ 
with skerik, Jeff parker, w/ cassandra jenkins 
and cyro baptista 


THU/NOVEHBER 7 . 

KNKX PRESENTS 

stringshot: roy rogers, 
badi assad, carlos reyes 

FR (/NOVEMBER 8 . 

del mccoury band - 
80 is the new 50 

SAT/NOVEMBER 9 7PM . ... 

KNKX & JAZZ IN THE CITV PRESENTS 

tla fuller w/ marina albero 


THU/NOVEMGER14 . 

rick estrin ft the 
nlghtcats 

FRP/NOVEHBER15 & 

MON/NOVEMBER 19 . 

STG PR ESENTS 

alien stone's karaoke 
extravaganza 


SUN/NOV EMBER 10 ... 

roots rising! featuring matt 

andersen, gaby more no & liz vice 


SAT/NOVEM B E R16 :30PM .. 

CAPITOL HILL BLOCK PARTY PRESENTS 

tyrone wells w/ dan 
rodriguez and riwrs 

SUN/NOVEMBER 17 7 : 30 PM .. 

kalani pe'a 


next * 11/20 fi 21 joshua redman quartet * 11/22 fi 23 kitten n Sou present; cream! - 11/24 Katie 
kuffel, girl blue, kale dlnstnere - 11/2G kelley Johnson cd release ► 11/27 nick drum monel band 
* 11/29 -12/1 the paperboys * 12/2 £anc monheit * X2/Z bedeuine 1 1 2/4 an evening with ladies 
' '2/5 ft 7 [ohn craiglg keep it warm 2013 w/ niekl bluhm ■ 1 2/B kiran ahlu walla ■ 12/9 griHin house 


M3 


thetripledoor.com 


STAGE ft LOUNGE 

LIVE MUSIC NIGHTLY 
HAPPY HOUR UAILY 

n r ver a cover 2 i+ 216 union st reet - Seattle ■ 206-8 38.433 3 



if Hard 


ThurSvtlpY/14 


MUSIC 
LIVES HERE 
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ELTON JOEL - AN ELTON JOHN & BILLY JOEL TRIBUTE NIGHT! 


ENZIAN / BURN THROUGH LIFE / FEVER POINT 


80TR 


UE 


BUNK 


180TRUE 


BLINK 


182 


TRIBUTE 


LONGWARD 


0JJ3K 
JT r 1 ' 

■ !i, 1* 


LGEDDON: DR 3ED UNDER 


LADY GAGA NITE with POKER FACE 


MILLENNIUM AGE HOSTS: SILENT PARTY SEATTLE BLACK FRIDAY 
“DRAKE V LIL WAYNE” 


*{rd%k 

\ CAFE J 


Get your tickets now at hardrock.com/cafes/seattle 
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blog.scarecrow.com/silverscreeners 


Email volunteer@scarecrow.com 


★ 0 NEUMOS Jack Harlow, 8 
pm,$18-$80 

THE ROYAL ROOM Georgetown 
Orbits, Easy Big Fella, The 
Cascadians, 9-11:45 pm, $10 
THE SHOWBOX Elephante, 9 
pm, $20-$25 

0VERA PROJECT Rat Boy, 
Guests, 8 pm, $12/$14 

CLASSICAL/ 

OPERA 

BENAROYA HALL Beethoven & 
Ravel, 8 pm, $38 

DJ 

Q NIGHTCLUB Pop Secret: 
Prince Fox, 10 pm-2 am, $15 
SUBSTATION Signs, 9 pm-2 
am, $18 

THE UNDERGROUND STA 

Presents: Oliver Smith, 10 pm, 
$32-$38 

JAZZ 

THE ROYAL ROOM Greta 
Matassa Quintet, 6-7:30 
pm, $15 

TRIPLE DOOR MQ STAGE 

Jacqueline Tabor, 5 pm, free 

TRIPLE DOOR MQ STAGE 

Daniel Rapport Trio, 9 pm, free 


Sat 11/16 

LIVE MUSIC 

AURORA BOREALIS New 

Sensation [INXS] & Lovecats 
[Cure], 9 pm, $10 
0 BALLARD HOMESTEAD 

ings, Ashley Eriksson (LAKE), 
7:30 pm, $0-$15 
BARBOZA Fakear, 9 pm, 
$15/$18 

0 BLACK LODGE Raices 
Benefit with Open Veins, 

Impulse Noise, Anoxia, 
Nightfeeder, 8 pm 
CROCODILE Hirie, 8 pm, 
$16/$18 

0 EL CORAZON In Flames, 

Red, Arrival of Autumn, 7:30 pm, 
$28-$150 

LUCKY LIQUOR Last Rockers 
Presents - Doom and Gloom 
with Diyu, 8 pm, $7 
NECTAR Brother Ali X Evidence, 
8 pm, $20-$79 
0 NEPTUNE THEATRE Drew 
Holcomb and The Neighbors, 
Birdtalker, 8:30 pm, $19 
NEUMOS Buku, 7 pm, $22-$27 
ORA NIGHTCLUB Grum, 9 pm, 
$20-$450 

PUSH/PULL Rachael’s Children, 
Don Forgetti, Flying Fish Cove, 
Garden Chat, 8-11 pm 

THE ROYAL ROOM RX: Live 
at the Royal Room, 8:30-11:30 
pm, $10 

SHOWBOX SODO Cash Cash, 
R3HAB, 9 pm, $30/$35 
SUR Death Angel, Exmortus, 
Hellfire, Guests, 6 pm, $20-$25 
0 TRIPLE DOOR Tyrone Wells, 
Dan Rodriguez, RIVVRS, 8 pm, 
$22-$30 

VICTORY LOUNGE Skates!, 
Hobbyist, Bugs, 8:30 pm, $8 

CLASSICAL/ 

OPERA 

BRECHEMIN AUDITORIUM Ana¬ 
tomy of a Hindustani Music 
Concert - Indian Classical Music 
Appreciation Lec-Dem, 6-8 pm, free 
CHAPEL PERFORMANCE 
SPACE Mosaic Art Ensemble, 

8 pm, $5-$15 

DJ 

Q NIGHTCLUB Haute Sauce: 
TWRK, 10 pm-2 am, $15 

THE UNDERGROUND Mayhem: 
Dieselboy, 10 pm, $16-$28 

JAZZ 

JAZZ ALLEY Blood Sweat & 
Tears, $51 

0TOWN HALL Sounds of the 
Sound 3,7:30-10:30 pm, $40 

TRIPLE DOOR MQ STAGE The 

HotMcGandhis, 9 pm, free 

Sun 11/17 


LIVE MUSIC 

BARBOZA Chastity, 8 pm, 
$12/$14 


0 COLUMBIA CITY THEATER 

Zhavia, 7 pm 
HIGH DIVE Christa Says 
Yay, WaterPenny, The Harper 
Conspiracy, 8 pm, $8-$13 
NECTAR Alborosie a The 
Shengen Clan, Arise Roots, 8 
pm, $22-$50 
RENDEZVOUS Ben Root, 

Pom Pom, Softwear, 2:30 pm, 
$10/$13 

★ 0 SHOWBOX SODOX 

Ambassadors, Bear Hands, 
VERITE, 7:30 pm,$33/$38 

★ SUBSTATION HELMET 30th 
Anniversary Tour, 9 pm, sold out 
TIMBRE ROOM Blue Hawaii, 
8-11 pm, $12 

0 TRIPLE DOOR Kalani Pe a, 
7:30 pm, $25-$33 
0 VERA PROJECT Our Girl, 
Guests, 7 pm, $12/$15 

CLASSICAL/ 

OPERA 

0 DAYBREAK STAR INDIAN 
CULTURAL CENTER Seattle 
Peace Chorus Presents “People 
of the Drum,” 7 pm, $25-$27 
SAINT MARK’S CATHEDRAL 
Organ Plus: Zach Hemmenway a 
Danielle Sampson, 2 pm, $15/$20 

JAZZ 

JAZZ ALLEY Blood Sweat a 
Tears, $51 

Mon 11/18 

LIVE MUSIC 

BARBOZA Howdy, Nick Dorian, 
Caroline Says, 7 pm, $12/$14 
0 CROCODILE Anthony Ramos, 
Elliott Skinner, 7 pm, $15-$20 

0 THE FUNHOUSE Anever, 
7:30 pm, $10/$12 
0 THE SHOWBOX Longjing, 

8 pm, $45 

TRACTOR TAVERN Dream 
Logic, Long Shorts, Off Off On, 

8 pm, $10 

Tues 11/19 


LIVE MUSIC 

CHOP SUEYManica, Archie, 
L80, Real Guy, 7 pm-12 am, $8 

0 COLUMBIA CITY THEATER 

ThankYou Scientist, Bent Knee, 
Tea Club, 8 pm, $20 

0 CROCODILE KILLY, Coi 
Leray, Nessly, 8 pm, $18/$20 
0 NECTAR Rucci, 8 pm, 
$15-$50 

0 THE SHOWBOX Issues, 
Polyphia, Lil Aaron, Sleep Token, 
7:30 pm, $23/$26 
TRIPLE DOOR Voices for 
Justice with the Paula Boggs 
Band, 6:30 pm, $100 

JAZZ 

0 JAZZ ALLEY John Tesh,I 
7:30 pm, $51 

Wed 11/20 

LIVE MUSIC 

★ BARBOZA That 1 Guy, 7 pm, $15 

COLUMBIA CITY THEATER DAX, 
CalenRaps, 8:30 pm, $18-$68 
CROCODILE Hilltop Hoods, 8 
pm, $23/$25 

★ 0 EL CORAZON (Hed) PE, 
Blacklist Regulars, Homegrown 
Psychotherapy, The Pain Mob, The 
Head Choppa, 7:30 pm, $18/$20 
HIGH DIVE Marina athe 
Dreamboats, The Thursday 
Collective, 8 pm, $8/$12 

LO-FI Black Beach, Voycheck, 
Realm, 8 pm, $8 
SUNSET TAVERN Quiltsss, Jared 
Price, Elijah Sussman, 8 pm, $10 

DJ 

★ NECTAR Washed Out (DJ 
Set), Blueyedsoul, J-Justice, 

8 pm, $22-$26 

JAZZ 

0 THE ROYAL ROOM KNKX 
Presents: Piano Starts Here - 
Blues and Barrelhouse, The Root 
Of It All, 7:30 pm, $10/$12 
0 TRIPLE DOOR Joshua Redman 
Quartet with Aaron Goldberg 
Reuben Rogers a Gregory 
Hutchinson, 7:30 pm, $30-$65 
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Trump Informed on Himself 

From Bob Hope to Jeff Bezos, Scandalous tracks the 
National Enquirer 9 s history of sleaze. 

BY CHARLES MUDEDE 



SCANDALOUS: THE 
UNTOLD STORY OF THE 
NATIONAL ENQUIRER 

dir. Mark Landsman 
Nov 15-21, Grand Illusion 


T he strangest revelation in 
Scandalous— a new docu¬ 
mentary directed by Mark 
Landsman that concerns 
the history of the Nation¬ 
al Enquirer from its birth to its 
recent attempt to blackmail the 
richest man 
on earth, Jeff 
Bezos—is not 
the tabloid’s 
long obses¬ 
sion with UFO stories and other 
oddities. No, it’s this: In the 1980s, 

Donald Trump, a huge fan of the 
National Enquirer, would call its 
reporters and rat on himself He’d 
pretend it wasn’t him, but the re¬ 
porters knew it was Donald Trump 
on the other end of the line, dishing 
out dirt about himself and the ce¬ 
lebrities who entered his circle of 
the rich and famous. 

What seemed bizarre in the 
1980s makes perfect sense in our 
dark age of MAGA. The only people Trump 
views as enemies are those who aren’t saying 
something about him, be it bad or good. He 
will call you names, he will tweet all manner 
of awful things about you nonstop, and 
you may actually believe he hates you like 


PHOTO COURTESY OF MAGNOLIA PICTURES. 

A retro picture of Donald Trump with his dedicated ‘National Enquirer’ editor, Larry Haley, at 
Mar-a-Lago. 


nobody’s business. But this is not the case. 
The more you say his name, the more he 
loves you. You are talking about him, and 
that is what comes first. And if you won’t be 
his loud bad guy, he will be the loud bad guy 
himself. This is the White House today. 


The National Enquirer, which started in 
the early 1950s in New York City with a loan 
from the mafia, has had four distinct phases. 
One: Its gore moment (front-page images 
of bodies destroyed in car accidents or by 
bullets). Two: Its grocery store check-out 


moment (suburban wives, sleazy 
celebrity stories, UFOs). Three: Its 
moment of respectability (hiring 
black writers, proving O.J. Simpson 
did indeed wear those “ugly ass” 
shoes). And four: Its sharp turn to 
the right, which happened after 9/11. 

What has been in the DNA of the 
rag from its inception, however, is 
raw gangsterism. If the paper finds 
some dirt on you, and you don’t 
want it to become public, you will 
receive this offer: The story will be 
buried if you sell your soul. 

This happened to Bob Hope, to 
Arnold Schwarzenegger, to Bill 
Cosby, and most recently and 
publicly to Donald Trump (while 
he was running for president, he 
needed his affairs with sex-indus¬ 
try workers hidden from the pub¬ 
lic). It did not happen to Jeff Bezos, 
who basically told the National 
Enquirer to go fuck itself when it 
threatened to reveal the dick pics 
he sent to a lover. 

While watching this entertaining doc¬ 
umentary, keep in mind the claim made by 
journalist Ronan Farrow: The National En¬ 
quirer has buried at least 60 super-sleazy sto¬ 
ries about our pussy-grabbing president. ■ 



Top Picks 

NOV 8-10 

‘Greener Grass’ 

A hilarious, unsettling satire of suburban polite¬ 
ness, Greener Gross has my vote for this year’s 
unforgettable sleeper comedy, on par with films like 
Napoleon Dynamite or Wet Hot American Summer. 
But cowriters/directors/stars Jocelyn DeBoer and 
Dawn Luebbe have turned out something so much 
tighter than either of those films. Greener Gross is 
so relentlessly funny that I expect you’ll soon be 
hearing its lines traded around between film buffs. 
(“Do the children play soccer on graves? I haven’t 
noticed that before.”) My only criticism is in the 
time-honored casting of a large woman with greasy 
hair as one of the film’s more obvious villains. But 
then again, it’s suburbia-so really, they’re all villains. 
(SIFFFilm Center, $14.) SUZETTE SMITH 

NOV 10 & 13 

‘Perfect Blue’ 

In 1997, Satoshi Kon, a Japanese animator, 
achieved fame with the anime film Perfect Blue. 

It is a thriller about a retired idol (or aidoru in 


Japanese). An idol is a pop star manufactured by 
a talent corporation. They are young, they sing, 
they model, they appear on TV shows, they retire. 
In Perfect Blue, the former idol, Mima Kirigoe, 
decides to become an actor, but her first role in a 
drama series called Double Bind badly fucks with 
her mind. It’s hard out here for a retired aidoru. 
Showing as part of the Satoshi Kon Retrospective. 
(Northwest Film Forum, $13.) CHARLES MUDEDE 

NOV 13-14 & 17 

‘Fast Color’ 

Fast Color is not really a superhero film, though the 
family of black women at its center quietly wield 
supernatural powers that have been handed down 
through generations and have compelled them to 
live in hiding in a remote Midwestern town. The film 
is set in the near future, where rain has pretty much 
stopped, water is scarce, and “seeing the colors,” as 
family matriarch Bo (Lorraine Toussaint) calls it, is 
more dangerous than ever. Bo is the bridge between 
Ruth (Gugu Mbatha-Raw as the daughter who’s 
returned home) and Lila (Saniyya Sidney as the 
daughter Ruth abandoned years before). Fast Color is 
poignant, engrossing sci-fi with understated special 
effects, just enough action to draw you in, and a sto¬ 
ry that unfolds like a gently blooming flower. Simply 
brilliant. (Northwest Film Forum, $13.) LEILANI POLK 


NOV 15-17 

‘The Woman Who Loves Giraffes’ 

In 1956, just after graduating from college, Anne Inn- 
is Dagg went alone to South Africa to study giraffes. 
She was a pioneer in the research of a single animal 
in the wild, bringing back amazing film footage and 
observational notes. After returning from Africa, she 
earned a PhD, published numerous articles, wrote 
a foundational textbook on giraffes, and got into 
teaching. She wanted to do more giraffe research 
but found her way frustratingly blocked by sexist 
attitudes. So she worked to expose gender bias 


in academia and the failure to support women’s 
research. There’s been an effort lately to shine a 
light on women whose work may not have been 
adequately recognized before, and this documenta¬ 
ry shows the important scientific contributions and 
fascinating life of a giraffe-loving feminist pioneer. 
(SIFF Film Center, $11/$14) GILLIAN ANDERSON 

Romanian Film Festival 

The Romanian film industry has been producing 
international festival hits since 2004, and the so- 
called new wave filmmakers and their successors 
have never stopped innovating. This brief but 
mighty film festival screens movies that range from 
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NOW PLAYING NOV 15-21 

S1FF Cinema Egyptian SIFF Cinema Uptown 


EGYPTIAN 

805 E FINE ST 
SEATTLE, WA 98122 

UPTOWN | FILM CENTER 

511 QUEEN ANNE AVE N : SEATTLE CENTER 

SEATTLE, WA 98109 j NORTHWEST ROOMS 

VISIT SIFF.NET FOR COMPLETE FILM LISTINGS 




THINGS TO DO -► Film 


caustically funny to fearlessly intellectual. This sixth 
edition of ARCS’s annual event is subtitled “Stories 
OFF the Wall,” emphasizing overcoming barriers and 
borders (like the Berlin Wall, of course). You should 
check out the entire roster, but three features stand 
out: Corneliu Porumboiu’s corrupt cop thriller The 
Whistlers (Sat Nov 16), a Palme d’Or nominee and 
Romania’s submission to the 2020 Oscars; Sergei 
Loznitsa’s Ukraine-Romania coproduction Donbass 
(Sun Nov 17), a dark comedy about propaganda 
and manipulation; and Andrei Gruzsnickzki’s The 
Escape (Sun Nov 17), a tense, morally thorny drama 
about two academics trying to smuggle a paper 
out of communist Romania. (SIFFCinema Uptown, 
$14-$70.) JOULE ZELMAN 

UNSTREAMABLE_ 

Where we recommend great films you can find only on DVD. 

‘Ponyo’ 

In October, Studio Ghibli-the famed Japanese 
animation studio helmed by animator and director 
Flayao Miyazaki-announced its unstreamable 
streak will end in 2020. FHBO’s new streaming 
platform, FHBO Max, will acquire all 21 Ghibli 
films this spring. It’s a power move intended to 
strike back at upcoming streaming heavyweight 
Disney+, which many assumed would carry the 
Miyazaki films since Disney has been Ghibli’s 
longtime distributor in the United States. Ponyo is 
the Ghibli film I think about the most. Created for a 
younger audience, Ponyo is about the half-human, 
half-fish daughter of the sea who longs to live on 
land. While befriending a 5-year-old land-child 
named Sosuke, Ponyo spills some magic elixirs, 
and bloodless danger engulfs the world around 


them. Ponyo’s magically hued landscapes contain 
the wonder of the sea, a colorful mysticism. 

When Seattle’s rains feel oppressive and gray, I 
sometimes trick myself into thinking I’m living on 
Ponyo’s vivid coast, slipping on the edge between 
land and sea. (Available for rent at Scarecrow 
Video and Seattle Public Library. More recs at 
thestranger.com/unstreamable .) CHASE BURNS 

T h BStra n ger.c □ m/EverOut 



Short 

List 

The Battle of Algiers 

The Beacon, Nov 8,10-11, 

& 13, $13 

Cinema Italian Style 

SIFF Cinema Uptown, Nov 
7-14, $15-$100 

Dan Savage’s HUMP! 
Film Festival 

On the Boards, Nov 6-24, 
$20/$25 

Downtown 81 

The Beacon, Nov 8-14, $13 

Everybody’s Everything 

Northwest Film Forum, 
Nov 12 a 21-23, $13 

For Sama 

Northwest Film Forum, 
Nov 6-7 a 9-10, $13 

The Godfather Part II 

Various locations, Nov 10 
a 12-13, $13 


Making Waves: The Art 
of Cinematic Sound 

Grand Illusion, Nov 8-14, 
$10 

Midnight Traveler 

Grand Illusion, Nov 8-14, $10 

Princess Mononoke 

Various locations, 

Nov 17-18 a 20, $13 

Puget Soundtrack:Erin 
Jorgensen Presents 
‘Night of the Hunter’ 

Northwest Film Forum, 

Sat Nov 16, $17 

The Report 

Wide release, Fri Nov 15 

Sante Sangre 

The Beacon, Nov 15-18 
a 21, $13 

Satoshi Kon Retro¬ 
spective: ‘Millennium 
Actress’ 

Northwest Film Forum, 
Nov 17 a 20, $13 
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THINGS TO DO Food & Drink 


Top Picks 

NOV 8-9 



COURTESY OF AMERICA’S TEST KITCHEN 

ATK Seattle Eats Festival 

It’s the return of public TV’s favorite cooking show, 
America’s Test Kitchen, for the Seattle Eats Festi¬ 
val, which is definitely cause for culinary celebra¬ 
tion. The two-day event kicks off at Block 41 with 
ATK’s Cheers to 20 Years anniversary celebration, 
a party to benefit local nonprofit FareStart (which 
helps people experiencing homelessness or pov¬ 
erty with training and jobs in the service industry), 
and celebrate the release of ATK’s new How to 
Cocktail cookbook. ATK hosts and test cooks will 
be on hand (including mains Bridget Lancaster 
and Julia Collin Davison), with well-regarded local 
mixologists (like Amanda Reed of Heartwood 
Provisions) and chefs (Adana’s Shota Nakajima 
among them) serving bites and cocktails. The 
main event occurs the following day, with a bevy 
of local restaurants, cafes, eateries, and the chefs 
behind them offering food and drink alongside an 
afternoon of ATK-led cooking demos (like a how-to 
on Torta Caprese Italian chocolate almond cake, 
which is gluten-free and all for me), cookbook 
signings, photo ops, and more. This year’s featured 
guest is venerable Iron Chef-famed Masaharu 
Morimoto, who just opened Momosan Ramen in 
Chinatown/ID. ( Bell Harbor International Confer¬ 
ence Center, $100+.) LEILANI POLK 

SAT NOV 9 



COURTESY OF NORTHWEST CHOCOLATE FESTIVAL 

Northwest Chocolate Festival 

Now in its 10th year, this gathering of artisan 
chocolate makers actually extends beyond the 
Northwest to more than 20 countries around the 
globe, with exhibitors like beloved Seattle staples 
Fran’s and Bakery Nouveau, and Portland’s Moon¬ 
struck Chocolate and Bees and Beans joining 
names like Theo and Philo Artisan Chocolates 
(from the Philippines), Hogarth Craft Chocolates 
(New Zealand), Al Nassma Chocolate (Dubai), 
and FuWan Chocolate (Taiwan), among so many 


others. You’ll find milk chocolate and dark choc¬ 
olate, truffles, bonbons, caramels, molten cakes, 
decadent desserts, and plenty more, in addition 
to enjoying demos, educational workshops and 
seminars, cooking classes, and tastings. Look, it’s 
a shit-ton of chocolate, okay? How can you argue 
with that? You can’t. Go get blissed. ( Smith Cove 
Cruise Terminal [Pier 91], 10 om-5 pm, $10-$95.) 
LEILANI POLK 

NOV 11-16 



Seattle Pizza Week 

If you were a fan of The Stranger’s Burger Week 
this past summer, we’ve got another exclusively 


crafted (and priced) food to deliver to your mouth: 
$2 pizza slices! During our inaugural Pizza Week, 

11 restaurants are participating (Andare Kitchen 
& Bar, The Ballroom, Belltown Pizza, Humble Pie, 
Johnny Mo’s Pizzeria, Little Maria’s Pizza, Nine 
Pies Pizzeria, Ozzie’s, South Town Pie, Southside 
Pizza & Gelato, and Watershed Pub & Kitchen). 
There will be three vegetarian offerings amid the 
meaty meats, and even one that’s gluten-free. 

Visit seattlepizzaweek.com for details on who’s 
serving what for this one-week-only event. 

(Various locations .) LEILANI POLK 

WED NOV 13 _ 

Author Talk: ‘Drunk in China’ by 
Derek Sandhaus 

The centerpiece of South Seattle College’s 
Chinese Garden is a dignified statue of medieval 
poet Li Bai getting drunk ( Drinking with the Moon 
by sculptor Ye Yushan). To Westerners, having 
something like this in a collegiate setting probably 
seems unadvisable. In China, it could be lobby 
art. Anybody interested in understanding the 
extremely different Chinese approach to alcohol 
cannot afford to miss author Derek Sandhaus 
as he discusses his latest book, Drunk in Chino: 
Boijiu and the World’s Oldest Drinking Culture. 
Sandhaus is one of the world’s top experts on 
baijiu, China’s alcoholic beverage of choice. After 
years of conducting research all over China, Sand¬ 
haus is finally prepared to help others reach what 
he calls “spiritual” enlightenment. ( Book Larder, 
6:30 pm, free.) DAVID LEWIS 

THURS NOV 14 

Sustainable Seafood Celebration 
- Fall Chefs Dinner 

Spotting an orca from the deck at Ray’s Boathouse 
is becoming as unlikely as spotting a Sasquatch. 
Even the future of salmon in Puget Sound is 
uncertain. In some circles, “uncertain” translates 
to “hopeless,” but the nonprofit Sustainable 
Seafood Celebration is working to find the balance 
between keeping salmon in Puget Sound and on 
the plate. For SSC’s delicious multicourse dinner 
at Ray’s Boathouse, local chefs (including Ray’s 
own Paul Duncan and James Beard Award-win¬ 


ning chef and restaurateur Renee Erickson) will 
prepare dishes featuring locally caught seafood, 
like Dungeness crab, halibut, salmon, and oysters. 
All dishes will be served along with wines that 
are “salmon safe,” a practice among vintners 
to protect fish habitats by planting trees along 
streams or using natural pesticides. Get caught 
up on the latest in sustainable seafood practices 
while enjoying a scrumptious meal to benefit SSC. 
( Roy’s Boathouse, 6 pm, $125.) DAVID LEWIS 

FRI NOV 15 


Chefs Without Borders 3.0 

Not even Donald Trump’s vague threats of war 
with Iran can ruin the third annual Chefs Without 
Borders dinner. Back in August, chefs in Tehran 
prepared Pacific Northwest meals using recipes 
by Seattle’s own chef Dezi Bonow of the Carlile 
Room. Now Bonow will make dishes from Iran. 
Working from recipes translated from Farsi 
expressly forthis dinner, Bonow will cook up a 
saffron-scented banquet of kebabs wrapped in 
eggplant and salmon along with other Iranian del¬ 
icacies. The theme of this year’s dinner is “peace,” 
and it’s not just a platitude. It is only possible to 
enjoy all of these barberry, cardamom, cumin, 
and rosewater-filled dishes because the US and 
Iran are not currently trying to destroy each other. 
Let’s hope it lasts. ( Poloce Ballroom, 6 pm, $125.) 
DAVID LEWIS 


^ Th eStrange r com/Eve rOut 


Short List 


Author Talk: Recipes 
for Refuge: Culinary 
Journeys to America 

Book Larder, Thurs Nov 14, 
6:30 pm, free 

Author Talk: The Pacific 
Northwest Seafood 
Cookbook by Naomi 
Tomky 

Book Larder, Wed Nov 20, 
6:30 pm, free 

Christopher Kimball - 
Milk Street: The New 
Rules 

Third Place Books Lake 
Forest Park, Thurs Nov 7, 

7 pm, free 

Fall Foraged and Game 
Dinner 

mkt.,Tues Nov 12, $65 

Joy of Cooking: John 
Becker and Megan 
Scott in Conversation 
with Marcie Sillman 

University Temple United 
Methodist Church, Tues 
Nov 19,7 pm, $40 


K’URB Street Food 
Market Pop-Up 

Fremont Sunday Market, 
Sun Nov10,10am-4pm 

Original Music Inspired 
by Samin Nosrat’s Salt, 
Fat, Acid, Heat 

Hugo House, Sat Nov 16, 
7:30 pm, $10 

Seattle Night Market: 
Winter 

Magnuson Park Hangar 
30, Sat Nov 16,12-9 pm 

Seattle Restaurant 
Week Fall 2019 

Various locations, Sun- 
Thurs, through Nov 7 

The Shambles Presents: 
Dinner with Holy Moun¬ 
tain & Hama Hama 

The Shambles, Sun Nov 
17,5-10 pm, $175 

Sustainabooze 

Impact HUB Seattle, Thurs 
Nov 14,5-8 pm, $15 


New Bars & 
Restaurants 


BALLARD 

Mainstay Provisions 

Specialty market and all¬ 
day cafe 
612 NW 65th St 
Valentinetti’s 
Roman pizza and pasta 
5425 Russell Ave NW 

FREMONT 

Aslan Brewing Co. 

Organic craft beer taproom 
401N 36th St, Suite 102 


INTERBAY 

Batch Bar Cantina 

Latin-inspired bar 
1417 Elliott Ave W 

TRAVELING 

Layers Sandwich Co. 

Food truck with elevated 

sandwiches 

Various locations 

WEST SEATTLE 

Harry’s Beach House 

Brunch and comfort food 
2676 AM Ave SW 



GEORGE&DRAGON 




206 l\l. 36th St. Fremont 


THEEGEORGE.COM 


PREMIER & CHAMPIONS LEAGUE GAMES 
22 TAPS + PROPER BRITISH FOOD 




PUB 




GAME DAY DRINK SPECIALS! 

$3.50 Rainier Tall Boys 
$6.50 Coors Light Man Cans 
$5 Fireball Shots 


Open Early for Home Games! 


ONE BLOCK WEST OF CENTURYUNK FIELD 
553 1 ST AVE S • 206-628-0474 
www.trianglepub.com 



-tieff-ia r taA . vipr'tf 14 

MONDAY - FRIDAY 7AM-6PM 
SATURDAY & SUNDAY 8AM-5PM 


PROUDLY SERVING LOCAL PASTRIES, 
ORGANIC LOOSE LEAF TEAS, AND OUR VERY OWN 
AIR-ROASTED, ORGANIC, FAIRTRADE COFFEE, USING 
BEANS FROM CAFE FEMENINO, AN ORGANIZATION 
HELPING EMPOWER WOMEN AROUNDTHE WORLD. 
*GLUTEN FREE AND VEGAN OPTIONS AVAILABLE!* 

WE HAVE FRESH SQUEEZED JUICES 
AND WHITE COFFEE! 

CALL us 

about our 

wholesale 
COFFEE. 

pricing 1 - 
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Your crying makes me uncomfortable. 


COLD CO/AFORT FOOD S 

FALL 2 ol°* 


Cc» l MlntyiE- MaoPtt S 


DEFftRESTACOS 



CFC 


nwP.KFI&H AMt> 



poiftR 

vo«UE* MfcX 


OL D WdtrE 




DRawjm^ 


Going Through Hoops 

BY BRENDAN EMMETT QUIGLEY 



ACROSS 

1. Thai lager 
6. Onetime at the gym 
9. Play testers find them 

13. What I hear 

14. Live wire Baldwin 

16. Aptly named fruit 

17. Castle’s location 

18. Tony Award-winning 
actress Leavel 

19. Cross off 

20. Inn near the Sea of 
Tranquility? 

23. Some laptops 

25. Innocent-sounding faux 
reply 

26. Highly proper 

27. Oyl awaiting trial? 

30. Org. that makes you unpack 
(seemingly) at the airport 

33. Only player to win three 
World Cups 

34. Story with a headshot 

35. Southerner’s dead giveaway 

37. Make a new road 

38. Put someone in their place 

41. Retailer that provides a lot of 
Allen wrenches 

42. In the open 

44. Swerve off course 

45. Streams on Netflix, e.g. 

46. Unit-cost word 


47. Vehicles that Lil B would 
never drive? 

51. Old-school hip-hop fan 

52. Perfect mark 

53. “Here’s something that 
might interest you,” initially 

54. Miserable arcade game? 

59. Instrument with a flared bell 

60. _Hari 

61. Apply, as a healer’s hands 

64. Sonic’s parent company 

65. Tiny thing in science 

66. Acidtongued 

67. Question and answer 
session? 

68. Gardener’s tool 

69. “A nickel ain’t worth a dime 
anymore” speaker 

DOWN 

1. Lyft alternative 

2. Coloration 

3. Commissioner of the 
63-Down 

4. Singer on the first Velvet 
Underground album 

5. “Get outta here, you’re drunk!” 

6. Like Jewish studies 

7. Zeno’s birthplace 

8. Where Rex gets pampered 

9. Full-bosomed 

10. Wu-Tang Clan member born 
LamontTlawkins 

11. Drinking sound 


12. Squarespace space 
15. French darling 

21. Inexperienced peeps 

22. Tuneful tune 

23. Nana’s husband 

24. Split with an ax 

28. Swerve 

29. “In. Your. FACE!” 

30. Gamble on something 

31. Scornful 

32. Last American male to win 
the French Open 

36. Green Bay’s st. 

39. Biden, Warren, or Sanders, e.g. 

40. Asocial nerd 

43. Toothpaste container 

48. McCorvey who was “Jane 
Roe” in Roe v. Wade 

49. Private route 

50. Swab testing spot 

51. Second stringers 

54. Onkyo rival 

55. Horned beast 

56. Wrap in afrat 

57. “Am_stupid to under¬ 

stand?” 

58. Curtain material 

62. Graham Patrick Martin’s role 
in the miniseries “Catch-22” 

63. Sports league added to this 
puzzle’s theme answers 

Find the solution at 
thestranger.com/puzzlesolution. 





JOHNNY SAMPSON 
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WINNER 

WASHINGTON ZOIR 




S 


to- Cannabis 

Try our delicious and populj 

'Black Sc TUoefcvty 

A sweet candied blueberry in a tart blackberry soft 
candy chew. Available in CBD & THC. Ask for 
this exciting new flavor at your local pot shop today! 


oo IOiS 


: °OuAR t s 

BLACK & BLUEBERRY | 

l)T 


_ GLUTEN-FREE 


Our products 


artisanal 
handcrafted 
syrups, candies 
and healthy 
snacks . 


ELIXIRS 

SMALL BATCH CANNABIS SYRUPS 
SEATTLE, WASHINGTON 


are organic, 
vegan, 
gluten-free. 


£ea/uinwte 

CRAFTELIXIRS.COM 


non-GMO 
and Kosher . 


We make 


Available in Washington State Cannabis Shops. 


Warning: This product has intoxicating effects and may be habit forming. Marijuana can impair concentration, coordination, and judgment. Do not operate a vehicle or machinery under the influence of this drug. There may be health risks 
associated with the consumption of this product. For use only by adults twenty-one and older. Keep out of the reach of children. Marijuana products may be purchased or possessed only by persons twenty-one years of age or older. 
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Capitol Hill 
1833 Harvard Ave. 
I0AM - 9PM daily 

Ballard 

1708 NW Market $t. 
12PM 7PM, closed Tuc 5 . 


Happy Hour 
6PM - close 
25% off everything! 
both locations 



BURIEN 14325 1st Ave South SEATTLE 4336 Roosevelt Way NE 

Burien.WA 98168 206-242-6000 Seattle, WA 98105 206-283-3333 

admin@thejointllc.com admin@thejointllc.com 


Warning - this product contains marijuana. When eaten or swallowed the intoxicating effects of this drug may be delayed by two or more hours. Should not be used by women that are pregnant or breast feeding. 
For use by adults twenty-one and over. Keep out of reach of children. Products containing marijuana can impair judgement. Do not operate a vehicle or machinery under the influence of this drug. This product has 
intoxicating effects and may be habit forming. 





20% 

OFF 


*MUST SHOW MILITARY ID OR VA ID 


NEW ONLINE MENU 

https JfC* n n abitt i l y.us/shop-o nlin e/ 


Open Daily 6am-11 pm 

2733 4 th Ave S. 








































